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CANNED « DRY ¢ FROZEN 


a consolidation of: 

CANNER and FREEZER 

FOOD PACKER 

WESTERN CANNER and PACKER 


Hawaiian Company Makes Pineapple Juice .. . 


CONCENTRATE 


. . « For Remanufacture. See Article Page 19 


Texas Canner uses king-sized 


GLASS 








VITAMINS 
by the Tons 


COME RIGHT From ROCHE 
Sales and Technical Sowiee 
Come Right um Roche 


ROCHE provides a broad spectrum of notable 
sales and technical services on all of the vita- 
mins in the adjacent list. Our salesmen are 
technically trained to advise you about the 
application of these vitamins in both foods 
and pharmaceuticals. They are supported by 
an experienced technical staff, well qualified 


to assist you on specialized problems 


ROCHE sales and technical personal are backed 
up in depth by decades of experience. ROCHE 
pioneered in the development, the large-scale 
production and the application of most of the 
important vitamins, and participated in many 
of the significant successes in the field. These 
past accomplishments form an extensive, 
essential background for the advances of to- 


day and tomorrow 


When you need vitamin information, come to 
the fountatnhead of vitamin knowledge — 
ROCHE. Vitamins (and vitamin know-how) 
come RIGHT from ROCHE 
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VITAMIN A—LIQUID 
Palmitate U.S.P. (all trans 


VITAMIN A—DRY TYPES 
PALMABEADS™ (palmitate 
dry beadlets 

AQUAPALM® palmitate U.S.P Acetate Beadlets 
isomerized } 

Acetate U.S.P. (all trans) 
Blends of Vitamin A and Dg 
Custom blends to your specifications, alone or 
with Bela CAROTENE, or wiih color of your choice 
Beta CAROTENE—Blends, suspensions, emulsions, dry beadlets 

BIOTIN 


VITAMIN B,—U.S.P 


Palmitate Beadlets CWS 
Palmitate or Acetate with Dz 


VITAMIN B,—U.S.P. 
Thiamine Hydrochloride Riboflavin U.S.P 

Regular and ampul types Regular and solution types 
Thiamine Mononitrate U.S.P. B,, B. also in ROCOAT form 

RIBOFLAVIN-S’ -PHOSPHATE SODIUM 
Highly and rapidly soluble ester for liquids, tablets and capsules 
VITAMIN B, 

Pyridoxine Hydrochloride, U.S.P.— Also in ROCOAT form 

dl-PANTHENOL—Dry form d-PANTHENOL—Liquid form 


Ascorbic Acid U.S.P. (Many types 
Coated Ascorbic Acid 


VITAMIN C 
Sodium Ascorbate, U.S.P 
VITAMIN E 
dl-alpha-Tocopheryl Acetate N.F. Dry vitamin E Acetate 33% 
dl-alpha-Tocopherol N.F Dry vitamin E Acetate 25% 
THE ROCOAT® VITAMIN FAMILY 
Taste-free B-complex vitamins for use in chewable tablets. 


Hoffmann-La Roche Inc. 


uttey 10, New Jersey North 7.5000 New York City: Oxford 5-1400 
tn Canada li. ' mann-La Roche Limited, Vitamen Place, 1956 Bourdon Street, St Laurent Montreal 9 PF Q 


Dallas + Atlanta + Oakland + Skokie (Chicago 


RIGHT FROM ROCHE 








ONTINUOUS 
BEAN 
SNIPPER 


A rugged, precision-built 
machine for capacities up 
to 1500 pounds per hour 


This quality FMC machine is precision engineered 
in every detail. It’s designed to operate under continu- 
ous heavy-duty conditions at extremely low cost. It has 
been thoroughly tested and proved, now incorporates 
additional refinements that make it one of the most 
valuable items of equipment in any green or wax bean 
processing operations. Here are some of the Snipper’s 
unique features: 

* Stainless steel drum for long life * Oscillating 

system for chevron knives gives even drum and 
knife wear * New, long-wearing, quick snap-in 
knives reduce maintenance * Safety release and 
automatic knife reset prevents damage, improves 
efficiency * Chain-driven oscillating system pro- 
vides clean-cut shearing action * Duthane faced 
trunnions for quiet operation ¢ Sanitary, easy to 
clean with steam or water * Large throat opening 
prevents bridging * Adjustable throat gate regu- 
lates product flow for maximum snipping efficiency. 


Write for full information and literature, or ask your 
FMC representative to call. 


FMC CORPORATION 
CANNING MACHINERY DIVISION 


Genera! Sales Offices 
® WESTERN: SAN JOSE, CALIF. - EASTERN: HOOPESTON, ILL. 


Battery of FMC Snippers handles high 
continuous volume of whole beans at 
NORTHWEST PACKING CO. plant in 
Portland, Ore. Closeup view above shows 
compact arrangement of Snipper and 
inspection table for maintaining quality 
control. 
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FRUIT 


JUICE 5¢ AGLAss 






































(give your customers more for their money) 


IT often takes an extra dividend to make a prod- 
uct a best-seller. In the case of fruit juice blends, 
vitamin C enrichment provides precisely this val- 
uable competitive advantage. 

A blend that’s fortified with vitamin C gives 
today’s alert shoppers more value for their money, 
more nourishment for their families. And it costs 
just a fraction of a cent per unit to add PFIZER 


VITAMIN C to your product. 


As an extra bonus, vitamin C helps retard color 
fading and flavor loss during shelf life. 

Pfizer, a leading manufacturer of vitamins, 
makes vitamin C (ascorbic acid) in convenient, 
easy-to-handle forms. Other Pfizer products — 
citric acid and sodium citrate — insure the true 
fruit tanginess of canned fruit juice blends. 

Win new attention for your product with vita- 
min C. Contact Pfizer for complete details. 


Science for the World’s Well-being 


CHAS. PFIZER & CO., INC., CHEMICAL SALES DIV., 630 FLUSHING AVENUE, BROOKLYN 6, NEW YORK 
Branch Offices: Clifton, N. J.; Chicago, IlJ.; San Francisco, Calif.; Vernon, Calif.; Atlanta, Ga.; Dallas, Texas; Montreal, Canada 
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COVER: This low-temperature Kelly evapo- 
rater is the largest in the Florida frozen 
citrus concentrate business, having the ca- 
pacity to remove over 30,000 Ibs. of water 
vapor per hour. It is in operation at the 
plant of Florida Citrus Canners Cooperative, 
Lake Wales, a large processor whose quality 
control methods are described in this issue 
in the article starting on page 20. 


FEATURES: 

How Maui Processes Pineapple Concentrate 

Maui Pineapple Co., Ltd., Haliimaile, Maui, Hawaii, produces 

concentrate for remanufacture. 

How a Frozen Package Change Opened Up a New Market 

Modern Maid Packers, Inc., Lebanon, Pa., sells six cube steaks 

in a waxed carton to chain stores. 

Batch Process Makes Apple Juice . . . Without a Hitch 

Fremont, Mich., plant of Speas Company (Kansas City, Mo.) 

sticks with conventional methods for 15,000 gallons a day. 

IMC Dries Garlic in Mexico 

Int'l Minerals and Chem. Corp., Skokie, Ill., forms INDESA, 

a packing company in cooperation with Mexican industrialist. 

Essential Information for Food Packers 

Part II. The annual review of new books of value to food 

processors. 

Water Handling Before and After Retorting Proves Profitable 
for Texas Canning Firm 

Southern Canning Sales, Inc., Highland, Tex., uses king-size 

retorts and crates for heat-processing tin cans. 

New Process Dry Fruit Goes in Bag/Carton 

Sunsweet Growers, Inc., San Jose, Calif., uses a pressure vessel 

for quick processing of prunes. 

EDITORIAL: Price Cutting Isn't Necessary on Processed Foods 

You will hear the rumors starting during the scare season—but 

try everything else before you sell at a loss. 

Annual Editorial Index 

Classified listing of all feature articles printed in Canner/Packer 

during 1961. 


SPECIAL DEPARTMENTS: 

Business News Letter Western Canner/Packer News 46A 

Letter from Readers New Products and Packages . .47 

Crops/Packs/Markets/Prices ... Food Technology .... next month 

Raw Products Association Activities . .next month 

Suppliers News Classified Advertising 

Food Merchandising Advertisers Index 

Industry News Coming Events Calendar 

New Equipment and Supplies . .44 The Editor's Page 

In Coming Issues: 4 blow-by-blow description of the National Canners Assn. 
convention in Miami Beach, Fla., January 21-24, includ- 
ing a complete listing of exhibitors in Canners Show.— 
The January issue. 








NEW! 


MODERATE 
LINE SPEED 
LABELER (UP 
TO 85 BPM) 


COM 
il 


mamas 
FOR | OUNCE BOT- 
TLES TO GALLON 
JUGS, GLASS OR 
PLASTIC. LABELS |, 
2,0R MORE, FRONT 
AND BACK IN | APP: 
LICATION. ALSO MANY 
FAMOUS WORLD 
SUPER CM FEATURES 
CALL YOUR WORLD 
SALES ENGINEER FOR 
DOLLAR-AND-CENTS 
EVALUATION OF 
YOUR REQUIREMENTS 


WORLD 
ECONOMIC MACHINERY 
COMPANY, WORCESTER, 
MASS, DIV. OF GEO. J. MEYER 
MANUFACTURING CO. CUDAHY, WIS 








What can lemon juice do 
for canned shrimp? 


It maintains freshness, improves flavor aud prevents 
darkening due to the development of iron sulfide. 
It also helps control struvite formations by reducing 
pH and leaching out or sequestering magnesium. 


...for canned soups? 


Exchange Concentrated Lemon Juice helps improve flavor. 
Used below the threshold of lemon taste, it enhances character- 
istic flavors of a wide variety of soups—including cream of 
mushroom, cream of tomato, vegetable-beef, pepper pot and 
bouillon—without imparting any detectable lemon character. 





a Sunkist Growers 


.. for “aly lab ee 
| Products Sales Dept., 720 E. Sunkist St., Ontario, Calif. 


GENTLEMEN: Our product is ——_-___ 


your prod uct ? f Sas pa _—___—— How can lemon juice help? 


NAME ___ ae _ 





Send us the coupon today —and let 

our researchers tell you what lemon juice 
can do for you. ADDRESS 

I hirer piortecete 





COMPANY 








STATE —— 


Excheage 


he 











a REN TG HH RRL” OO RERUNS 





DISCOVER THE 


CASE PACKERS 


.. as did Fischer-Spiegel, Inc., Geneva, Ohio, when they investigated 
casing equipment for the widely divergent packages illustrated. 
As a result, the single Atkron-Dumore Case Packer shown is 
today casing its full production of these packs with only one 
operator and with only minutes between runs for changeover. 
Completely automatic, Atkron-Dumore Case Packers are avail- 
able in six basic models to match any line speed up to 50 cases 
per minute with quickly interchangeable packing heads for bottles, 
cans, jars and wrap-around packs; in full-depth and half-depth 
return cases, shipper trays and flapped shipping cartons; in single 
and double layers. 

Whatever your casing problem, it will pay you to investigate 
Atkron-Dumore equipment. Call or write today for an in-plant 
survey of your requirements. 


ATKRON, Inc. 


P.O. BOX 311 « CUYAHOGA FALLS, OHIO 


Distributed and serviced 


exclusively by: ECONOMIC MACHINERY COMPANY, WORCESTER 3, MASS. 
DIVISION OF GEO. J. MEYER MANUFACTURING CO 
Felworcp)] AT-1061-73 
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be Spear Save @ Cinna 


PACK E RR totally dedicated to serving canned, dry, frozen, glassed food processors 
December 1961 


Pesticides are one of the fastest-growing classes of chemicals in the U. S. 
Sales have grown from $40 million in 1939 to $255 million in 1960, and will 
reach $1 billion by 1975, estimates Daniel Keating of Stauffer Chemical Co. 
Industry growth is due in part to the size of U. S. agriculture, in part to the 
increase in U. S. population, and in part to heavy research. While only 2% of 
all chemical sales are of pesticides, this branch of the business spends 5% of 


@ll chemical research dollars. 


Food product sales are growing in chain stores, while non-foods slow down 
according to a report just issued by in Store Age. Basic processed foods -- 
soups, vegetables, juices, baby food, macaroni, fish, meat, milk -- accounted for 
11.15% of sales in 1960, against 10.15% in 1959. Sales of tea, coffee, soft 
drinks, cocoa, and beer increased from 5.70% to 5.85% of total sales. Desserts, 
sweets, potato chips, syrups, cookies, crackers, and jams contributed 6.05% of 
sales in 1960, vp from 5.85% in 1959. On the other hand, cleaning and other 
household supplies gained only 6.80% of the consumers’ dollar this past year, 
against 6.90% in 1959. Home baking supplies, however, were one class of food 
which dropped in popularity, the journal says: sales of flour, baking mixes, 
shortening, spices, salt, and sugar declined from 3.50% of sales in 1959 to 


3.30% in 1960. 


Canners are in the midst of the heavy convention period as this is written. 
Some important regional meetings have already been held, and the industry will 
soon be making the trek to Florida for the big convention and exhibit of National 
Canners Association and of Canning Machinery & Supplies Assn., scheduled for 
January 21-24. On the docket for Miami are displays of outstanding new equipment 
and supply items, and reports on the many activities NCA is engaged in to 
benefit its industry. A special report on what is in store will appear in the 


January issue of Canner/Packer. 














New outiet for fats and oils is provided by the animal-feed industry. Fat 
is a good source of concentrated energy, has other assets important to the 
farmer, and is available in good supply -- especially since the rise of synthetic 
detergents has cut down on fat consumption by the soap industry. Poultry feeds 
use more fats than other types, so fer, but addition of these materials in 
livestock mixes is becoming more common. Present use of fats and oils by the feed 
industry is estimated by USDA at half a billion pounds, but could climb to 1.4 


lbs. in the next ten-year period. 








International standards for dairy products are in the making. As a result 
of four annual meetings held in Rome under UN's Food & Agri. Organization, 9 
basic code of principles has been worked out, defining milk, milk products, — 
composite products, and other products, and these are being submitted to the 
member nations for approval. In the U.S., voting is by states, and about 70% 
of the states have so far okayed the definitions. Copies of the code may be 
obtained from Dairy Division, Agr. Marketing Administration, USDA, Washington 25, 


D. Ge 
Sun-Maid Raisin Growers of Californie, will build a new $8.5 million plant near 
Selma. Modern Maid Food Products, Inc. is opening a new breader mix plant in 


Ponchatoula, La. Durkee Famous Foods is tuilding a $1 million warehouse and 
plant in Louisville, Ky. S.T. Musser Co. will build a new potato chip plart in 


Calhoun, Ky. 
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“Our (ss) Cyclone conveyor belts have paid 
for themselves many times over,” 


says Herb Otto, vice-president and chief engineer, Lee Filter Corp., Edison, New Jersey 


“Conveyor belts are the blood lines of our filter 
production setup. If they go down, we're dead. 
Every year 20 million dollars worth of filter busi- 
ness rides on the ability of these belts to keep 
rolling. In five years Cyclone flat wire belts haven't 
let us down. We expect a lot from them. They've 
got to keep moving 16 hours a day, 12 months out 
of the year. Our belts are sprocket-driven and 
we've had little or no maintenance on them. We 
feel our Cyclone flat wire belts have paid for 


themselves many times over.”’ 

Chances are Cyclone has a belt which could im- 
prove your production. USS Cyclone makes more 
kinds of metal conveyor belts than anyone else in 
the world. Our service is the fastest in the indus- 
try. We have 66 branch offices around the country 
to serve you. Wherever you are, we’re reasonably 
close. Next time you need a metal conveyor belt 
recommendation, give us a call. Check your Yellow 


Pages under ‘‘Conveyor Belts— Metal.” 
USS and Cyclone are registered trademarks 


This mark tells you a product has the dependable strength of Steel. 


American Steel and Wire 
Division of 
United States Steel 


Cycione Sales Offices Coast to Coast 
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#« LETTERS FROM 


Career Day at OSU 
Proves Worthwhile 


I am very pleased to report to you 
concerning the outstanding class of 27 
students now enrolled as freshmen in 
the Dept. of Food and Dairy Tech- 
nology. Not only is the number impres- 
sive (27) but the quality is excellent. 
The majority had maintained a B or 
better average in their high school 
studies. 

On the personal data sheets each 
freshman fills out, there is a question, 
“What do you plan to take up as your 
life work?” All the freshmen indicated 
some phase of food technology. The 
next question is, “What led you to 
choose this occupation?” Here we 
received varied answers and I 
tried to analyze and group them ac- 
cording to general classification with 
the following results: 


have 


Number 
Indicating Reason 
5 Attended IFI 
3 High school teacher. 
Worked in food processing 
plant during summer. 


Day. 


Career 


Friends or family who work 
in industry. 
IFT pamphiets and scholar- 
ship materials read in high 
school. 
Part time work at the De- 
partment of Food and Dairy 
rechnology. 
l Brother in food technology. 
Efforts expended by the industry 
did have a definite influence on these 
students in choosing Food and Dairy 
Technology as their major. 
Another significant factor in 
increased enrollment was undoubtedly 
the new scholarship program launched 
by IFT and certain Oregon industries 
Thank you for your support and in 
terest in our department. 
(Mrs.) Lots A. SATHER 
Assistant professor, Department of 
Food and Dairy Technology, Oregon 
State University, Corvallis, Ore. 
© We asked Mrs. Sather to report the 
results of Career Day at OSU 
was discussed by us in the editorial of 
the March 1961 
Packer—Ed 


this 


which 


issue Of Canner/ 


Frozen Juices 
in Africa 

We are distributors of “Golden-Flo” 
frozen orange juice, packed by Messrs 
Dickon Hall Products (Pty) Ltd., 
Mataffin, Eastern Transvaal, South 
Africa. Up till recently, we were the 
only packers of frozen juice in the 
Republic of South Africa, but a new 
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READERS 


company associated with Minute Maid, 
U.S.A., has opened up a factory for 
preserving citrus juices in  Letaba, 
Northern Transvaal. At the present 
time these people are not marketing 
a consumer pack, but we understand 
they will be doing so shortly. 

Incidentally, we understand the new 
factory at Letaba is processing frozen 
juice of which large quantities will be 
shipped to the U.S.A. As we would 
be very interested indeed of making 
a contact in your country who would 
be interested in marketing our product, 
either in bulk or consumer packs, we 
shall be very pleased if you could help 
us in this connection. 

H. J. DARLOW 

Director, Darlow & Vetch (Pty) Limit- 
ed, P.O. Box 4621, Johannesburg, So. 
Africa. 
® Readers interested in discussing im- 
ported frozen juices with Mr. Darlow 
are invited to write him direct—Ed. 


African Products 
in U.S. 


Deepfreezing & Preserving, which 
sells locally under the “Table Top” 
brand, is the largest packer in the 
Republic of South Africa of various 
types of fruits and vegetabies. 

The list includes apples, apricots, 
berries, melons, peaches and _ pine- 
apples in the fruits. Vegetable packs 
are broad beans, green beans, lima 
beans, broccoli, brussels sprouts, cab- 
bage, carrots, cauliflower corn on the 
cob, peas, spinach and mixed vege- 
tables. 

If your various buyers are interested 
in pursuing this matter further, would 
they please direct their inquiries 
through our American agents, The 
Tupman Thurlow Co., 155 East 44th 
St., New York 17, N.Y. 

B. A. Cook 
Deepfreezing & Preserving (Pty) Ltd., 
P.O. Box 420, Cape Town, So. Africa. 


Wants Berry Packing Data 


I wil! very much appreciate it if you 


will send me the names and addresses | 


of firms that can supply the following 
two items: 

Cartons for packaging frozen straw- 
berries in 10 oz. net packages. 

Filler for filling 10 oz. cartons with 
frozen strawberries. 

W. H. BROADFIELD 

Rincon del Bosque No. 2, Mexico 5 
D.F., Mexico. 
@We have sent Reader Broadfield 
some information, but companies in a 
position to help him are invited to 
write directly to him—Ed. 








THE SPECIAL PURPOSE CUBE SALT THAT 
MAKES BETTER BRINE — Hardy Canners Fine 
Granulated Salt is a cube crystal salt, care- 
fully double-screened to obtain the best size 
for canning needs. Hardy cube salt is more 
resistant to caking while in storage; provides 
a fast, even dissolving rate that insures fully 
saturated brine, uniform flavor. Produced 
under vacuum in the world’s only quintuple 
effect evaporators to obtain unexcelled purity 
—guaranteed 99.8% -+ pure sodium chloride. 


If you want the very finest salting operation 
available, install the Hardy ELECTRO-POR- 
TIONER Liquid Dispenser. Provides completely 
automatic dispensing for brine and other 
liquids, handles up to 300 containers per min- 
ute with precise ac- 
curacy. No waste or 
contamination — the 
ELECTRO-POR- 
TIONER has totally 
enclosed recircula- 
tion. Available on 
low rental plan. 


Write, wire or phone 
for more 
information and 
current prices. 
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SALT CO. 


P. O. DRAWER 449 
ST. LOUIS 66, MO. 
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w= Armadillos seldom lose out on 
the field of battle. They just pick 
smaller opponents! And, when the odds 
are against them—they rely on the “‘suit 
of armor’’ nature thoughtfully provided. 
Another case of a container—that does 
what it’s supposed to do... best! 
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what they are supposed to do.. . best! 
Behind every Canco success story are 
the experts who made it possible 

Canco’s aggressive team of research, 
manufacturing and marketing experts 
. .. the most experienced group in the 
container industry. Their knowledge of 
food processing and consumer needs has 
resulted in the leading packages of to- 
day and assures you that the great con- 
tainers to come will come from Canco. 








To help boost your profits, put the 
Canco team to work on your packaging 
problems. 


GREAT CONTAINER IDEAS COME FROM 


[CANCO Division) 
AMERICAN CAN COMPANY 











more and more cans are being delivered in 


Manufacturers of: Papers 
(impregnated + Coated 
Laminated + Reinforced 
Flexible) Bags + Sacks 
Liners « Covers (Single 
and multiwall construc- 
tion, using all types of 
material to carry, cover 
or protect all types of 
products). 


& ihe 
rom well / 


paper company 


Cromwell 
ferro-pak 


To bring you better cans .. . actually 
save you money... more and more man- 
ufacturers are shipping cans in FERRO- 
PAK CAN BAGS. 


Here’s why: 


Cans are kept clean and free 
of rust—kept ready for use with- 
out waste or loss of time. 


What's more, cans stay that way 
—in top-quality condition—on 
your storage floor. 


Ferro-pak is an exclusive for- 
mula. Whenever moisture is present, from 
whatever cause, the inhibitor in FERRO- 
PAK continually vaporizes—rendering 
liquid moisture or water vapor non-corro- 
sive. In can bags, the FERRO-PAK treat- 
ment inhibits rust on cans regardless of 
storage conditions—lets you use a// the 
cans you buy, even weeks after opening 
the bags. 

Make sure your cans are being shipped 
to you in can bags treated with CROM- 
WELL FERRO-PAK. You'll save money 
by reducing can throw-aways. 
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Now you can cut more 


POTATO shapes and sizes 
with the Urschel Model GK* 





Corrugated French Fry Cuts (3 sizes) 7/16” - 1/2” -9/16” 
Straight French Fry Cuts (3 sizes) 3/8” - 7/16” - 1/2” 
Julienne Cuts (3 sizes) 5/32” - 3/16” - 1/4” 

Corrugated Slicing - any thickness to 3/4” 

Straight Slicing - any thickness to 3/4” 

Dices (3 sizes) 3/8” - 7/16” - 1/2” 

Specials - many shapes and sizes of plain and corrugated cuts 


Other Food Products—The Model ‘'GK"' was designed expressly to 
make tempting corrugated cuts on potatoes. It will produce 
excellent potato straight cuts, too, but is not recommended for 
other food products. For straight cuts on other products to sizes 
listed, request full information on the Urschel Model ‘'G’’. 





The ‘'GK"’ precision-cuts potatoes up to 11 tons an hour.. . gently. 


Model *'GK"’ 


For detailed information write: 
* New alternate parts are also 


U RSCH Ee L. . “in available for your present 
LABORATORIES inc. . : Urschel Model GK 
: —enabling it to cut all 


VALPARAISO, INDIANA =) p 
‘ d these shapes and sizes, too. 


VISIT URSCHEL BOOTH 23102, CAN- 
NERS NATIONAL CONVENTION, MA- 
CHINERY HALL, AMERICANA HOTEL, 
BAL HARBOR, MIAMI BEACH, FLORIDA, 
JANUARY 21-24, 1962. 


Designers and manufacturers of precision, high speed cutting equipment for food products. 
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Your Anchor Man 

brings you all the benefits 
of SPECIALIZATION 
in glass packaging 


In short, this means uniform, high quality glass 
containers, closures and sealing machines... 
specialized technical service and prompt deliveries 
...all resulting in efficient, economical production 
and dependable protection for your products. For 
more details contact your Anchor Man or write 


Anchor Hocking Glass Corporation, Lancaster, Ohio. 








ANCHOR HOCKIN 


Specialists In Glass Sales-packages 











Anchorglass Containers—crystal, amber, emerald green, georgia green— 
all standard styles, sizes and finishes. 


Metal Closures — vacuum, twist, screw and lug types. 


Molded Closures—stock and private design in a wide range of colors, 
featuring liner retaining ledge. 

Sealing Machines—automatic and semi-automatic—vacuum and non-vacuum 
—speeds 30 to 1000 per minute. 











IF THEY CAN BE PRESSED INTO A TABLET... MORTON WILL COMBINE THEM FOR YOu! 


Morton will work with either seasoning suppliers or canners 
to custom-produce the right flavoring tablets for every job! 

As part of its complete service to canners, packers and proc- 
essors, Morton Salt Company will make tablets containing the 
exact combination of salt and other flavoring agents desired, 
following. the user's specifications. 

In fact, Morton has, on occasion, produced tablets that do not 
even contain salt! 

Morton combination tablets are precision made to your exact 
requirements. Ingredients may include any flavoring agents 
which can be combined into a tablet, in any size from 10-grain 
to 400-grain. 

Morton's Complete Dispensing Service—Mort 


ved dispensers, 


also offers a 
including Salt 
ets a minute with 
> costs, eliminate 
ent is installed 

Division of 


¥ tm scton r ,Sannr 
( VICLE e€0 and } 
| } re 
which dep 





How many things go into your product 
that should be combined in tablet form? 
! would be interested in the possibilities of combining 


in tablet form. 


Name 
Title 
Company. 
Address__ 
City. 


State_ 


IMPANY ea 


INDUSTRIAL DIVISION 
Dept. CP12 


110 North Wacker Drive, Chicago 6, Illinois 
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NORMAL CANNERY PRACTICE starts off a new juice operation in 
Hawaii. Pineapple fruit, cores and trimmings are inspected, dis- 
integrated, heated moderately in a shell-and-tube exchanger to in- 
acticate enzymes and control foam, then are extracted with FMC 
and AU equipment (left background) and subjected to solids ad- 


(oF - SB. 8 >) 5: 
) <7 _ 4 Oo) 2 @ > 5: 





justment with Langsenkamp finishers (left foreground). Specks are 
removed and final solids adjustment made in two Merco centrifuges 
(righthand picture), pulp content being held between 17% and 
23% by volume. At this point, however, the reader meets up with 
something decidedly new in procedure when he sees 


How Maui Processes Pineapple Concentrate 


Maui Pineapple Co., Ltd., supplies pineapple products to 
Alexander & Baldwin. Recently A & B has had a heavy 
demand for pineapple juice concentrate for remanufacture 
into juice blends, drinks and punches, etc. 

To supply this demand, Maui has invested $600,000 
in a new juice concentrate complex. What is especially 
new in this plant is that its giant Kelly falling film evapor- 


Ln 
Ya 


' | 


HIGH QUALITY ROAD starts at left below. Juice from centrifuges 
flows to this 3,000-gal. covered stainless steel tank, whose inven- 
tory is kept low to avoid loss of volatiles, and is pumped to a high- 


velocity, short-time, shell-and-tube pasteurizer which sterilizes the 
product at 190° F. It then is fed to the high-vacuum, low-tempera- 
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ator can deliver up to 2,000 6/10 cases of concentrate per 
shift. This in turn means that customers who remanufac- 
ture pineapple juice concentrate may now obtain a newly- 
made non-refrigerated product with the aroma and flavor 
of fresh pineapple. 

How this is done is explained in the following photos 
by Robert’s Studio, Wailuku, with details by Robt. Woods. 


i 





ture evaporator shown on the cover, where if is concentrated so as 
to capture and safeguard the volatile flavor essences. Intricacy of 
the operation is illustrated by photo at right below, taken on top 
deck of the evaporator, and showing two of the main units and 
three cond re tial to the system. 





19 








VOLATILE FLAVORS are stripped from the juice in first effect, con- 
densed in second, and become feed for fractionating column de- 
scribed later. At left above, entrainment separators on the first two 
effects are seen from below . . . AS THE JUICE increases in con- 
centration, temperatures are lowered. In the first effect, pressure is 
19 in. mercury, and temperature is at sterilizing level. Pressures 
drop to 9 in. in second effect, to 2 in. in third, to 0.5 in. in fourth. 
Upper right photo shows two 150-hp. Creamery Package ammonia 
compressors, for fourth effect, evaporative condenser fans in back. 


FIRST-EFFECT CONDENSATE is concentrated to about 120-fold in 22- 
plate fractionating column operating at 2 in. mercury (middle view). 
Column is in right background, reboiler at its base, 34° F. water 


chiller in left foreground. Refrigerated vapor condenser (middle 
lower left in same scene) keeps concentrate discharge at 60° F. 


CONCENTRATE AND ESSENCES are pumped separately to 1,000- 
gal. agitated cold-wall tanks, where carefully-controlled add-back 
of the latter restores full flavor to the juice, maintains uniform 
level of soluble solids, cuts back 62°-to-64° Brix to a uniform year- 
around 60.6°. Several tanks are seen in lower left picture, plus top 
of concentrate pasteurizer . . . PASTEURIZED CONCENTRATE goes 
inte No. 10 cans via Pfaudier piston filler, then is cooled in con- 
ventional 75° F. rotary water cooler, again in refrigerated cooler 
(lower right photo). The latter bringing product temperature to 
90° F. Refrigeration for cooler and blending tanks is furnished by 
two Carrier freon compressors, rated together at 35 tons. After 
cooling, cans are dried, palletized, shipped bright. 
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CARTON-SEALING EQUIPMENT now used at Pennsylvania frozen food plant has reduced 
number of employees needed for packaging, and provides capacity for two additional product 
lines when the latter are needed. This is an important factor in ; Peas 


How a Frozen Package Change 
Opened Up a New Market 


By PuHit LANc!I 


Modern Maid Packers, Inc. of Leb- 
anon, Penna., has recently changed its 
packaging procedure for frozen cube 
steaks. As a result, say its officials, 
it has been able to break into a market 
heretofore closed to it, and also has 
improved the quality of its product. 

The company had recognized a pro- 
mising chain store market for a pack- 
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age containing six frozen steaks, to 
retail at a price of about 90 cents. The 
firm previously had been offering 12 
steaks in a package, but because of the 
relatively high price per unit, chains 
were not stocking the item. Simply 
reducing the pack to six steaks did not 
solve the problem, because the pack- 
aging cost, using an oOverwrap, was 
then deemed to be excessive. 

In addition, longer shelf-life was 
desired by Modern Maid. “I never felt 


comfortable after my cube steaks were 
in frozen storage over three months,” 
says Sidney A. Levitz, company presi- 
dent. Color tended to deteriorate, 
after-effects of freezer-burn became 
accentuated, and sometimes broken 
overwraps also served to detract from 
appearance and to permit flavor loss 
or change. 


Storage Protection 

To achieve both lower packaging 
cost and new product protection, the 
company is now putting up its cube 
steaks in a single-unit package—a her- 
metically-sealed waxed carton wherein 
the wax acts as a flux, and floats the 
specially-compounded adhesive to all 
areas of the glue flaps. The process 
reaches into corners not always 
touched by other methods, say com- 
pany executives. 

The container, called Polarpack, 
compatibly combines Polartex food 
board specially-compounded cold - 
water wax, and Polarweld adhesive. 
The wax is said to bend with the 
carton, and to be sealable as well. This 
flexibility permits increased protection 
against moisture - vapor - transmission, 
through scoring of the carton to direct 
the adhesive to all corner flaps. 


Sales Gain Reported 

Additional profits from the new 
package, according to Mr. Levitz, in- 
clude good stacking ability, preserva- 
tion of directions and product identity 
after the package is opened, and easy 
opening and reclosing. 

Costs for packaging are running 
about 35% below what they were pre- 
viously, not counting labor saving, 
says Mr. Levitz. “This latter is more 
than enough to pay for the equip- 
ment,” he says. 

Sales for the year are estimated at 
some 60% above those of the previ- 
ous season. The new packaging proce- 
dure is given major credit for the gain. 
A by-product benefit, also, is that two 
more product lines can be added be- 
fore the cartoning equipment’s full 
capacity will be in use, 


NEW ONE-PIECE CARTON, supplied by 
Weyerhaeuser, has been well used to mer- 
chandise its contents. Many stores who never 
carried the brand before now stock the pack. 








APPLES ARE UNLOADED by lift truck, dumped into conveyor. PULP IS PUMPED to hopper tanks before pressing. 


Batch Process Makes Apple Juice... 





Speas plant in Fremont, 
Mich., sticks with hy- 
draulic presses and 
enzyme separation 


SCHEMATIC DRAWING shows flow through 
plant in an operation that uses stainless 
steel equipment almost entirely. 


Juice i 


Collecting | 
Tank 

















TWO CONTAINERS ONLY are packed at the 
Fremont plant, the glass (qt.) and tin (46 
oz.) run alternately on the packing line. 
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JUICE IS HEATED by means of steam-jacketed pipe. 


..» Without a Hitch 


By DENNIS H. MURPHY 
Managing Editor 


The Speas Company, a producer of 
apple products and one of the largest 
vinegar makers in the nation, with 23 
plants located coast-to-coast, com- 





For More Information. . . 


about products of suppliers, some 
of whom are listed below, please 
write Canner/Packer, 59 E. Mon- 
roe St., Chicago 3, III. 
Mill ........J. B. Sedburry, Inc. 
Dryers ....Louisville Drying Ma- 
chinery Co. 
Stainless Steel Tanks. . Kansas City 
Boiler Co. 
De-pectinizing enzymes .... Miles 
Laboratories 
Temperature controls . . Bristol Co. 
Moyno pump ...Robbins & Myers 
Tin containers, closing 
machine ..Continental Can Co. 
Glass containers Hazel Atlas 
Glass Co. 
Caps, capping machine .... White 
Cap Co. 
Filler, container washer ... . Horix 
Mfg. Company 
Dayco Metals Co. 
. .White 
Cap Co. 


Cooler 
Caps, capping machine .. 
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pleted a new apple juice plant in 
Fremont, Mich., just before the begin- 
ning of the 1961 season. 

The new plant was built to: 

1. Produce a high-quality apple juice 
for packing in 46 oz. tins or in quart 
bottles. 

2. Supply enough more juice to use 
as vinegar stock for later processing 
at other plants. 

3. Run efficiently at around 15,000 
gallons a day. 

In doing this, the Speas Company, 
with more than 35 years in the apple 
products business, chose to avoid the 
trend to continuous production of ap- 
ple juice. 

Apple juice is a pasteurized product 
intended for the modern consumer 
who has never pulled a jug of first 
pressing from a cider tank—and who 
would consequently be distressed by 
the subsequent settling and the some- 
what earthy flavor of raw juice. 

The modern product is refined to 
taste delicate rather than robust. It 
has been cleared and filtered to re- 
move much of the character of raw 
juice. The proper flavor, the delicate 
apple flavor of a superior juice, is 
difficult to produce. Off flavors de- 
velop easily from many sources. 

The Speas Company has elected to 
produce a product on a simple, un- 
cluttered line, using conventional 
means: 

1. Apples are received and conveyed 
to a J. B. Sedburry, Inc., mill, where 
the fruit is reduced to a pulp. It is 
pumped by a Moyno pump to receiv- 
ing hoppers above the hydraulic 
presses. 

2. The four hoppers holding 350 


DRIED POMACE is blown from discharge of dryers to bag-filler hopper. 


gallons each are kept full by one man 
who controls the intake of apples by 
an on-off switch on the conveyor. The 
pulp is dropped from the hoppers, 
built into cheeses and moved to the 
hydraulic presses. 

3. Juice from the presses is col- 
lected and pumped to one of two 4,000 
gallon tanks. The pomace is dumped 
into a conveyor to be broken up before 
entering a dryer. Dried pomace is 
shipped to Kansas City (headquarters 
of the Speas Company) where pectin 
is extracted. 

4. Juice in the tanks is raised to 
130°F. by means of a steam-jacketed 
pipe. De-pectinizing enzymes are 
added late in the afternoon and the 
juice is allowed to settle overnight. 

5. Before the shift begins the next 
morning, the juice is decanted from 
the first of the two tanks and pumped 
into the third. Here the juice is cir- 
culated through a Niagara filter for 
several hours before it is pumped into 
the fourth tank. 

6. Juice from the fourth tank is 
heated to 190° by means of another 
steam-jacketed pipe and pumped to 
the filler tank. Cans and jars are 
washed and then filled on a Horix 
18-spout filler. Glass jars are capped 
and cans are closed before entering a 
spray cooler which reduces tempera- 
tures from 185° to 85°. Maximum 
speed of the line is around 250 cases 
per hour. 

The general manager of the Fre- 
mont plant is Arthur Henderson. 
Frank Chrisman from the Kansas City 
plant supervised the installation of the 
equipment and the initial production 
of the plant. 





REMVUDELED PLANT, formerly wholly owned by a Mexican industrialist, is now part of a joint 


venture with International Minerals and Chemical Corp. It began operating again late this 
summer with some new equipment, under general directions from Chicago as . . . 


_ a a - 
IMC Dries Garlic in Mexico 
Midwest firm, hunting for a place to build 
finds a plant ready and running 


By ANNE CHALMERS 
News Editor 


In looking for a spot to build a 
vegetable dehydrating plant, Interna- 
tional Minerals & Chemical Corp., 
Skokie, Ill., found one, already built 
and operating, in central Mexico. The 
firm had looked at other possible loca- 
ticns on the U. S. west coast, but de- 
cided that the Mexican location was 
the one. There were many deciding 
factors. The most important was 
Alfredo Sayeg, owner of the plant and 
surrounding farm land. IMC and Sr. 
Sayeg, president of INDESA, decided 
to enter into a joint venture. 

IMC is a major producer of plant 
food and also does a great deal of 
mining, refining, and processing of 
non-metallic ores and chemical deriva- 
tives. The Amino Products Div. of 
IMC, producer of “Ac’cent” brand of 
monosodium glutamate and flavors, 
has felt for some time that dehydrated 
vegetables would complement its pres- 
ent products. 

According to George B. Hamilton, 
vice president, the division had been 
looking for a plant location for five 
years. The market for dehydrated vege- 
tables is growing rapidly, and it was 
felt that the dehydrated vegetables 
could be distributed through the same 
channels as its Ac’cent products. 

During its search, the division heard 
about Sr. Sayeg and his operation in 


Celaya. Sr. Sayeg successfully and 
scientifically directs all farming op- 
erations on 2,500 acres. All of this land 
is under intensive cultivation with a 
crop rotation of garlic, corn, wheat 
and alfalfa. The garlic is cured and ex- 
ported to the U.S. He is said to supply 
10% of the fresh garlic consumed in 
the United States. A considerable 
amount is also exported to California 
dehydrators. Sr. Sayeg’s product is 
sold under the brand name “Diamond 
S” through brokers in New York, Chi- 
cago and Los Angeles. 

Alfredo Sayeg formed INDESA 
three years ago to handle his opera- 
tion. He will continue to market his 
products, but apart from the new joint 
venture with IMC, which will now 
be known as INDESA Corp. 

Contact with Sr. Sayeg was made 
last year. After the joint venture was 
agreed upon, IMC engineers under the 
direction of Carl A. Arend, Jr., were 
sent to Bajio Valley. Their job was to 
revamp the plant layout and design 
and install improvements. One such 
improvement was the installation of 
an emergency power generator. 

Also at this time, IMC’s agronomist, 
Dr. C. G. Barr, was sent to Bajio 
Valley. He directed tests on product 
varieties to determine what is best 
suited to the area’s soil and climate 
conditions. Seeds from the U.S. were 
taken down there for testing and breed- 
ing. 
Dr. Barr has also in the past year 


been training Mexican nationals who 
will be running INDESA’s agricultural 
department. They are being trained for 
both experimental and extension work. 
These men will consel contract farmers 
on the selection of seed varieties, use 
of fertilizers, disease and insect con- 
trol, irrigation, acreage allotments and 
crop rotation. 

Two quality laboratories are being 
set up for INDESA by quality control 
specialists of IMC’s Amino Products 
Div. Walter Hardy and Clifford F. 
Evers, who are directing this work, are 
also training Mexican nationals to con- 
duct physical, chemical and micro- 
biological tests. 

When the plant went into operation 
July 1, it was under the supervision of 
Mexican nationals. The general man- 
ager is Alfredo Sayeg; plant superin- 
tendent, Derrick Westfall (he is living 
in Mexico); and agronomist, Romeo 
Garcia Santos. Other members of the 
management group have not been se- 
lected as yet. The plant's initial ca- 
pacity will be 11% million Ibs. per year. 

INDESA’s products will be distrib- 
uted through the same channels used 
for Ac’cent products. IMC’s market- 
ing organization will be in complete 
charge of this phase of the operation. 
According to Mr. Hamilton, retail 
sales will not be undertaken until in- 
vestigations show that they are neces- 
sary. 





ONION AND GARLIC DEHYDRATION FLOW SHEET 
Omons Cured Garlic 
Surge Bin, Feeder Surge Bin, Feeder 
Feed Conveyor Feed Conveyor 
Washer (Refuse) Clove Cracker & Separator 
Inspection Table(Refuse) Grader (Refuse) 
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Essential Information for Food Packers 


Part Il. The annual review of books of value to packers 


of Canned, Dry, Frozen and Glassed foods 


Quick Pesticide Reference 

Pesticide Handbook, 1961 (13th) 
Edition, edited by D. E. H. Frear, 
published by College Science Pub- 
lishers, 286 pages, $2.00 paperbound, 
$3.50 clothbound. 

Pesticide Handbook lists the names, 
active ingredients and manufacturers 
of over 9,000 insecticides, fungicides, 
rodenticides, herbicides and other ag- 
ricultural chemicals and equipment. It 
also contains valuable information on 
current legal tolerances for all pesti- 
cides (up to Jan. 1, 1961), as well as a 
general discussion of the uses, com- 
patibilities and antidotes for all pesti- 
cides, both old and new. 


What About Food Additives? 

Food Additives, Published by Man- 
ufacturing Chemists Assn., 63 pages, 
paper-bound, single copies free, addi- 
tional copies at 20c each. 

Every food packer or distributor, at 
one time or another, is called upon to 
defend the business from the attacks of 
faddists who charge that the nourish- 
ing qualities have been damaged or 
destroyed through addition of chemi- 
cals and other substances. This small 
book provides the sort of answers 
needed, in clear and concise form, and 
thus should be quickly available in 
every food manufacturer’s office. 

The report tells the story of how 
America’s food evolved from cracker- 
barrel general store to supermarket, 
the many reasons why food additives 
are used, how they make foods better 
rather than worse, etc. It also includes 
a handy list of such substances, run- 
ning the gamut of essential oils, spices, 
antioxidants, sequestriants, nutrients, 
etc. 


Running a Sales Team 


The Field Sales Manager, a Manual 
of Practice, edited by Albert New- 
garden, published by Am. Manage- 
ment Assn., Inc., 380 pages, $7.50. 

As food packers become increasing- 
ly involved in sales work, this volume 
on how a manager of salesmen con- 
ducts himself gains in importance. 

The report is divided into six sec- 
tions, one each on: the job of the field 
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sales manager, planning the field sales 
organization, how the manager leads 
his salesmen on to more sales, com- 
munication between the sales manager 
and the salesmen, recruiting the sales 
force, training and developing sales- 
men. 


Seafood and Nutrition 

Fish as Food, Vol. I, edited by 
Georg Borgstrom, published by Aca- 
demic Press, Inc., 726 pages, $24.00. 

This is the first of three volumes on 
seafoods, all edited by Michigan State’s 
Dr. Borgstrom. 

Volume I is concerned with produc- 
tion, biochemistry and microbiology. 
Volume 2 will cover nutrition, sanita- 
tion and utilization, while Volume 3 
will survey handling and processing 
(including fresh fish shipping, can- 
ning, freezing, etc.). The two latter 
volumes are scheduled to appear in 
1962. 

Volume 1 provides an excellent in- 
ternational survey of knowledge, since 
it includes contributors from Germany, 
Italy, Japan, France, Norway, Canada, 
Scotland and the United States. Yet 
all the articles are of types to be use- 
ful in any country, not simply in the 
nation of origin. 

The book surveys world fisheries 
today, and discusses seafood biology, 
then delves into such subjects as fish 
cultivation, nutritional values (pro- 
teins, vitamins), spoilage and its con- 
trol. It is a sound and basic publica- 
tion which belongs in the library of 
everyone concerned with fish produc- 
tion and processing. 


Colors—Hazardous Substances 

Color Additive Amendments of 
1960 . . Hazardous Substances Label- 
ing Act . . published by Commerce 
Clearing House, 32 and 48 pages 
paperbound, respectively, each $1.00. 

These are useful reference pam- 
phlets, published at the close of 1960 
and covering details of the two indi- 
cated laws adopted July 12, 1960, by 
the U.S. Congress. 

Each booklet reprints the text of the 
law, and provides an explanation of its 
purpose and its details. 


Processing and Nutrition 

Nutritional Evaluation of Food 
Processing, edited by Robert S. Harris 
and the late Harry von Loesecke, 
published by John Wiley & Sons, Inc., 
612 pages, $12.00. 

Crackpots frequently make the 
headlines with reports on how can- 
ning, freezing or other food process- 
ing procedures damage or destroy the 
nourishment nature puts into foods. 

This scholarly volume provides 33 
reports, each by a recognized au- 
thority in his field, on exactly what 
effects processing has upon all major 
classes of foods. As such, it is valuable 
both in combating the slanders of ill- 
informed faddists, and in improving 
processing operations to minimize 
such losses as may occur. 


Present and Future of Enzymes 

Food Enzymes, edited by Harold 
W. Schultz, published by Avi Publish- 
ing Co., Inc., 144 pages, $6.75 domes- 
tic, $7.50 foreign. 

Ten food scientists from the univer- 
sities of Purdue, Oregon State, Wis- 
consin, Minnesota, Cornell, Califor- 
nia, M.I.T., and from U.S.D.A. and 
Am. Meat Foundation met at Cor- 
vallis, Ore., in 1959 and presented a 
symposium on enzymes, which has 
now been published in book form. 

Reports cover the future of enzy- 
mology, metabolism of carbohydrates, 
enzymes and lipids, enzymes and pro- 
teins, enzymes and fruits, and half a 
dozen other subjects. 


Profits from Overseas Plants 

Organizing for International Oper- 
ations, by Alexander O. Stanley, pub- 
lished by Am. Management Assn., 
318 pages, $12.00. 

This book is a painstaking and valu- 
able study of what typical companies 
have done to get into production over- 
seas, what kinds of foreign operations 
are possible, what problems must be 
faced and solved, and how such oper- 
ations should be managed. For those 
in the foreign field, and for those who 
have not considered it, this is an 
equally-rewarding report. 








Water Handling Before and After Retorting 
Proves Profitable for Texas Canning Firm 


Southern Canning Sales makes semi-continuous process out of 
traditional batch cannery operation. Denting is also reduced 


By MARION RUBINSTEIN 


Ingenuity, and generous use of 
water, have been combined by A. J. 
Smith Jr. into a can retorting system 
which has produced important bene- 
fits in the way of lower costs, increased 
production, more flexibility and en- 
larged sales. 

These benefits are being obtained by 
Southern Canning Sales, Inc., the 
firm headquartered at Highlands, Tex- 
as of which Mr. Smith is president. 
They have resulted from increasing 
the number of units handled at a time, 
from eliminating the problem of 
dented cans almost entirely, and from 
changing over vertical retort opera- 
tion from the usual batch procedure 
to one which can be described as in- 
termittent-continuous. 

Yet the cost of the installation is 
such that the economies will pay off 
the investment in 2% to 3 years. 


Baskets Are Larger 

The Smith process begins with over- 
size retort baskets. “We were doing 
our cooking with conventional baskets, 
three or four of the latter filling one 
standard retort measuring 42x72 
inches,” says Mr. Smith. “Four male 
employees were required in the cook- 
ing department, and we were operat- 
ing at speeds of 150 to 225 cans per 
minute, depending on the product. 

“Under our new system, the bas- 
kets are four times the size of these 
conventional units. These not only 
sharply reduce the handling job we 
face, but have also been so well mech- 
anized in handling that a single em- 
ployee, with a series of electric but- 
tons, guides the entire operation.” 


They Are Filled in Tanks 

To fill the baskets, while still avoid- 
ing can denting and seam rupturing, 
the coropany has called upon the 
cushioning effect of water. The pro- 
cedure is as follows: 


The empty jumbo basket is lowered 
by overhead electric lift into a filling 
tank measuring 66 x 96 inches, partial- 
ly set into the concrete floor and 
partially extending above it. There 
are two such tanks, so that one may be 
loading while the other is in process of 
receiving its empty basket or giving up 
its full one. 

The tank is filled with hot water, 
and into the water-laden basket cas- 
cade the filled and sealed cans, 
delivered by overhead cable conveyor. 
The basket is 64 inches in diameter 
by six feet high, and when filled 
holds up to four times the number of 
cans the conventional unit would take. 
Yet, thanks to the water cushion, an 
entire basket-load of cans tumbles in 
without dents or damaged seams. 


Retort is Oversize 

When loading is completed, the op- 
erator moves a switch in the conveyor 
system and the flow of cans is diverted 
to the No. 2 fill-tank. An overhead 
traveling crane, with a six-way motion, 
is then used to retrieve the filled bas- 


A. J. SMITH JR., right, president of Souvth- 
ern Canning Sales, di impr t 
in sales and production resulting from retort 
system with W. M. Merritt, left, company 
secretary-treasurer. Pictures for this article 


by Marion Rubinstein. 





ket from No. 1 tank, and to carry the 
cans to the retort. 

This is a correspondingly large pres- 
sure vessel, 66 x 72 inches, fitted with 
a retort lid with a novel closing ar- 
rangement. In it the Southern Canning 
Sales foods go through their cooking 
and preliminary cooling cycles. 

When the cook is completed, the lid 
is opened and the basket of processed 
cans is removed with the overhead 
crane. The tins are discharged into a 
dump tank, situated in the deep end of 
a long narrow swimming-pool type of 
cooling canal, the water here again 
cushioning the fall of the containers. 

The canal has a conveyor built into 
its bottom, and running the entire 
length. The dump tank slowly turns 
on its side when it has been filled, and 
allows the cans to slide out and down 
on to the conveyor, which carries 
them gently but positively the entire 
length of the cooler. As they travel, 
they are slowly elevated, so that at the 
discharge end they emerge from the 
water, and the moisture on their sur- 
faces drains and evaporates off. 

The cooled tins go through a Dudley 
unscrambler, after which they are ele- 
vated to the labeling and casing de- 
partment. 


Started in 1945 

A. J. Smith Jr. entered the canning 
industry in 1937 “without a quarter,” 
but with a high school friend, as a 
partner, who knew how to pack pet 
food. In 1945 they dissolved their as- 
sociation, and Mr. Smith started South- 
ern Canning Sales. Under his manage- 
ment the firm has grown today to an 
annual volume of some $2,000,000. 

Other officials of the firm include 
S. O. Shaffer, vice-president, and 
W. M. Merritt, secretary-treasurer. 

Canned foods packed by Southern 
Canning Sales, Inc., include pet foods, 
field peas (blackeye, cream, crowder), 
dry bean products, fruit drinks and 
fruit drink concentrates. 
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CANS ARE WATER-CUSHIONED as they drop from cable conveyor 
into retort basket at Southern Canning Sales. Employee is just switch- 
ing from one filling tank to the other. 


BASKET FULL OF CANS is lowered into one of the oversize verti- 
cal retorts. The big basket permits cooking 4,000 cans at a time, 
instead of the 1,000 handled before new system was adopted. 


LOOKING DOWN CANAL from discharge end. In the distance may 
be seen one of the big retort baskets, poised over the dumping 
tank. Cooled cans rise toward camera in the foreground. 
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FILLED BASKET is picked up by Manning, Maxwell & Moore crane 
and carried on overhead rail from the water-filled filling-tank to the 
vertical retorts in which cooking takes place. 
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AFTER RETORTING, the basketload of cans is conveyed to the en- 
trance end of a cooling canal, and is lowered into this large dump 
tank, which tilts over and cascades cans into the canal. 


FROM THE OTHER END, canal is watched by A. J. Smith and Supt. 
John Williams as cans move away from camera on underwater 
link-belt conveyor which lifts them out of tank at the far end. 











‘ -turn 


for catsup. too! 


Here, once again, is the catsup packaging situation 
at a glance... a Who’s Who of ‘““Twist-Off’’ Capped 
catsup brands. 

As the labels show, hundreds of brands once more 
elected to give their users this superb convenience and 
protection on catsup, as on so many food products. 

Their reasons, 3 sharp advantages: consumer pref- 
erence, package security, manufacturing efficiency. 

(1) Catsup bottles are for table use. For them, as 
for so many foods in glass, easy opening and quick, 
air-tight re-sealing are the prime requisites for pack- 
age popularity. The 4-turn ‘““Twist-Off’’ meets these 
needs perfectly. 

(2) For catsup packaging, security is an absolute 
need. Vapor-Vacuum Sealed \%-turn ‘“Twist-Offs”’ 
provide it . . . in transit, in warehouse, in the stores. 

(3) Under the pressures of high-speed seasonal pack- 
aging, the 4-turn ‘““Twist-Off” provides extraordi- 
nary packaging line performance. Like all Vapor- 
Vacuum Caps, it is fast, dependable, trouble-free. 

Unmistakably, the 4-turn ‘‘Twist-Off’’ brand 
line-up shows that catsup packers, too, appreciate 
the public acceptance and packaging advantages of 
this cap. 

Note: Only the limitations of space preclude show- 
ing many other brands which also enjoy %4-turn 


“Twist-Off’’ convenience and 
protection. 


| 


““VAPOR| VACUUM”. 


Y%-turn Twist-Off 


WHITE CAP COMPANY 


DIVISION OF CONTINENTAL E CAN COMPANY 
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CANNED FOODS 


Production Shows 
Over-All Gain in 1961 


Juice-drinks continue to gain: Con- 
sumer purchases of canned juice-drinks 
in the U.S. in August 1961 were up 
11%, or 360,000 cases (24/2s) from 
the same month of 1960. During the 
first eight months of 1961, retail con- 
sumption was 9% (3.2 million cases) 
ahead of the same period last year. In 
August, 1961, these products repre- 





TOMATO 
PASTE 
...in a pouch! 


@ Exclusive new process enables us 
to pack this highly-popular base for 
sauces in foil-film laminated pouches 
of any size, with any type paste or 
other sauce using paste or puree, and 
with any printed message on the 
pouch. 

@ The result is an ideal unit for in- 
corporation in multi-component food 
cartons—-to go with pizza mix, spa- 
ghetti dinners, rice preparations, maca- 
roni. 

@ Pouch is readily opened, yet so 
sturdy a grown man can stand on it 
without damaging the seal. Cost is 
amazingly low, and you have big 
added savings in carton expense and 
in freight. 


@ For further information, return the 
coupon below — no obligation, of 
course. And ask about our custom 
packaging service, for packing other 
products in pouches for you, on our 
high-speed line 


SUN GARDEN 
Packing Company 


P.O. Box 1089, San Jose, Calif. 
Phone CY 7-1185 


YES—Send me sample of the pouch and 


more information 


NAME 


ADDRESS 


city 











sented 21.9% of all consumer pur- 
chased of canned and bottled juices 
and juice-drinks (including shelf-pack 
juices, juice-drinks, frozen juices and 
concentrates, chilled citrus juices). 
Data by Market Research Corp. of 
America. 


Can shipments gain: Deliveries of 
cans to U.S. processors in the first 
eight months were up in 1961 com- 
pared with 1960. By major end uses, 
shipments in the two seasons have been 
as follows, in thousands of short tons, 
as reported by U.S. Bureau of the 
Census: 

End-use 
Fruits-juices-drinks 


Vegetables- juices 
Evap. & condensed milk 


Other dairy products 
Meat and poultry 
Seafoods 


Coftee 


Lard and shortening 
Baby foods 


All other foods 


Petfoods 


TOTAL FOODS 1,967 2,071 


Special can shipments up: Ship- 
ment of aluminum cans for all pur- 
poses are up in the same portion of 
1961 to 21,418 tons, against 13,246 
tons in eight months of 1960. Deliver- 
ies of valve-type pressure cans gained 
from 45,349 to 49,999 tons. Ship- 
ments from packers’ own can-making 
facilities went up from 472,091 to 
528,210 tons. 


DRY FOODS 


Packs Are Up in 
U.S. Dry Food Field 


Beans and peas gain: U.S. pro- 
duction of edible dry beans is estimated 


at 19,238 thousand bags (100 Ib., 
cleaned) in 1961, an increase from the 
17,912 thousand bags reported for 
1960. The pack of dry edible peas is 
reported by USDA as amounting to 
3,449 thousand bags this season, up 
from 3,241 thousand last year. 


Cocoa grind is up: Cocoa beans 
processed in the first three quarters of 
1961 totaled 388.3 million Ibs. This is 
a considerable gain over the 346.7 
million Ibs. of the same nine months 
in 1960, and still further above the 
331.3 millions of 1959. 


Dry milk pack shows small in- 
crease: U.S. production of dry milk 
shows a mixed pattern in 1961. In the 
first nine months of this year, dry 
whole milk output is down 17%, to 
60,360,000 Ibs. Roller process dry 


nonfat milk is off by 7%, to 113,800,- 
000 Ibs. Dry buttermilk, however, is 
up 2% to 70,150,000 Ibs. And spray 
process nonfat, the big item, has gain- 
ed 9% to 1,463,800,000 Ibs. in the 
first nine months of this season. 


Poultry packs jump: Poultry in- 
spected by USDA for canning and 
other processing has totaled 385.5 mil- 
lion Ibs. in the first eight months of 
1961. This compares with 230.6 mil- 
lions in the same period of 1960. 


Potato pack to gain: With larger 
fall harvests in the U.S. generally, and 
particularly in Idaho, the output of 
dehydrated or instant potato products 
is expected to show still another gain 
in 1961. Production has risen steadily 
and spectacularly from nothing ten 
years ago (except for flour) to about 
160 million Ibs. in 1960. 

Egg solids show small increase: 
U.S. production of dry egg solids 
totaled 45,565,000 Ibs. in the first 
nine months of 1961, up from 40,584.,- 
000 Ibs. in 1960, according to USDA. 


FROZEN FOODS 


Production in 1961 
Is Up and Down 


Frozen egg output declines: U.S. 
production of frozen eggs in the first 
nine months of 1961 is down to 318,- 
090,000 Ibs., down somewhat from the 
343,228,000 Ibs. of the same period 
in 1960. Total production of liquid 
egg has been about the same in the 
two seasons to date, but this year much 
more has gone to egg drying, and a 
little more has been used fresh. 


Cherries push fruit pack up: Due 
almost entirely to a jump in the red 
tart cherry pack from 129 to 182 mil- 
lion Ibs., the 1961 U.S. pack of frozen 
fruits is estimated at 700 million Ibs., 
compared with 660 millions in 1960. 
The pack of strawberries, the other 
major item, is practically unchanged 
in the two seasons, and no major dif- 
ferences are expected in the other 
fruits. California’s apricot pack is re- 
ported by Calif. Freezers Assn. as 
9,121,837 Ibs., down from 12,937,007 
Ibs. in 1960. 


Vegetable output up 9%: Very 
preliminary estimates indicate a 196] 
pack of frozen vegetables (excluding 
potato products) of about 1,540,000,- 
000 Ibs., compared with 1,407,200,000 
Ibs. in 1960. Of the packs so far re- 
ported, asparagus is off from 40 to 
34 million lbs., peas are up from 295 
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Cambridge Flat Wire Belts 
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Flat Wire Belting 1” x 1° mesh 
(shown), 4%” x 1” mesh, 4%” x 
%" (modified) mesh in widths 
up to 12 feet, any length in 
carbon steel, galvanized steel or 
stainless steel. Wire widths and 
rod diameters can be varied to 
suit your requirements. 








Metal-Mesh Belting Available 
in special or standard metals or 
alloys to meet any requirement, 
custom-built in any weave or 
mesh size to insure efficient 
processing. Write for catalog. 
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Whatever the foods—whatever the processing operation, Cambridge Flat 
Wire Belts can help you boost production, cut operation costs and main- 
tain high quality standards. Here’s how. @& Large, open mesh allows air or 
liquids to flow through the belt and around the product for quick, thorough 
processing. ™ Smooth, flat belt surface carries bottles, cans, cartons, or 
jars without tripping or spilling, permits easy transfer of products on and off 
belt. @ All-metal, anti-corrosive Cambridge Flat Wire Belts permit easy 
sanitation. & Belting can be steam cleaned while in motion to save time. 
@ Rugged, quality construction assures longer belt service life, less mainte- 
nance, fewer repairs, a minimum of production downtime. @& Belts may 
be driven positively with Cambridge sprockets or frictionally with flat- 
faced pulleys. & For full information on how Cambridge Fiat Wire Belts 
can help you process more high quality foods at less cost to you, call your 
Cambridge Field Engineer. He's listed in the Yellow Pages under “Belting, 
Mechanical."" Or, write direct for technical data. 


The Cambridge Wire Cloth Co. 


Department CP © Cambridge 12, Maryland 


Manufacturers of Metal-Mesh Conveyor Belts, Flat Wire Conveyor Belts, 
Wire Cloth, Wire Cloth Fabrications and Gripper ® Metal-Mesh Slings. 





to 352 millions, and spring spinach 
has gained from 88 to 95 millions. In 
California, Calif. Freezers Assn. re- 
ports a gain in the snap bean pack, 
from 18 to 23 million Ibs. 


Potatoes to show increase: The 
excellent fall crop of potatoes, especial- 
ly in Idaho, and the increased capacity 
of the industry are expected to com- 
bine in producing a 1961 U.S. nack of 
French fries and other potato prod- 
ucts considerably above the 551 mil- 
lion Ibs. turned out in 1960. 


Poultry packs are sharply up: 
Pounds of ready-to-cook poultry certi- 
fied for freezing in the first eight 


months of 1961, according to USDA, 
were 769,796,000 Ibs. This is well 
above the 539,946,000 Ibs. reported 
for the same period in 1960. Non- 
frozen iced production is also running 
higher in 1961. 


Seafood pack runs smaller: Frozen 
fish production in the U.S. in the first 
nine months of 1961 has totaled only 
247,442,000 Ibs., according to USDI. 
this is down from 252,544,000 Ibs. in 
the same three quarters of 1960. 


Frozen convenience fish packs up: 
U.S. output of frozen fish sticks and 


fish portions, in the nine months end- 
ing Oct. 1, have been as follows in the 


CUT COSTS while 


you increase 


. Hamachek- 
*, Jarrell 


‘Automatic FEEDER 





Yield and 
Quality! 








One man can feed four viners... placing pea or bean vines into the 
automatic feeder hoppers using a tractor equipped with a front-end loader. 
The Jarrell Feeder automatically regulates the amount of vines fed 
into the viner. The uniform feed obtained increases viner capacity and 
assures more thorough threshing. Vine truck loads need not be dumped 
in one location thus assuring adequate vine storage, no trucks waiting, 


and continuous production. 


One model discharges into viner feeder. Another eliminates viner feeder 


and discharges directly into viner. 


Customers find that Jarrell Feeders pay for themselves through in- 
creased production and their labor saving is an extra bonus. 


Established 1880 


WRITE TODAY .. 


for detailed 
information 
and prices. 


Kewaunee, Wisconsin 


PEA AND BEAN HULLING SPECIALISTS 


| 








last two seasons, according to USDI 
(thousands of Ibs.): 


Item 1960 1961 


Fish sticks 
Cooked 43,390 48,130 


Raw 3,519 

Totals 46,909 
Fish portions 

Breaded 


Cooked 

Raw 

Subcoral 
Unbreaded, all 


Totals 


GLASSED FOODS 


Pack Runs Larger 
In 1961 Season 


Container shipments increase: De- 
liveries of glass containers to food 
plants by U.S. manufacturers, in the 
first nine months of this year and last, 
have been as follows, according to 
USDC (thousands of gross): 

Item 


Narrowneck food 
Widemouth food 


TOTALS 


14,282 
35,160 


19,442 


Honey stock are higher: As previ- 
ously reported, the U.S. 1961 honey 
pack was 276 million lbs., up from 260 
in 1960, and a new record output for 
the industry. Stocks on Sept. 15 reflect- 
ed the large outturn, being 104 million 
Ibs. this year against 94 millions at the 
same time in 1960. The record Sept. 
15 holdings were in 1950, when the in- 
dustry had 120 million lbs. on hand, 
after a pack of 233 million Ibs. 


Preserves are unchanged: The U.S. 
jam and jelly business can not expect 
any major increase in strawberry pro- 
duction in 1962. Preliminary data 
show that U.S. acreage planted to 
strawberries for this coming year's 
crop totals 97,350 acres, up only 
moderately from the 93,580 acres re- 
ported by USDA in 1960. 


Tomato packs normal: The tre- 
mendous gain in glassed tomato prod- 
ucts which was considered possible 
earlier this year, when acreage for 
processing went up from less than 
279 thousand acres in 1960 to 307 
thousand in 1961, is not going to ma- 
terialize. The total U.S. processing 
crop is now estimated at 4,167,900 
tons, only moderately larger than the 
1960 harvest of 4,018,070 tons, re- 
flecting a decline in the yield per acre. 
In addition, usage for other purposes 
may have cut into the quantities avail- 
able for catsup and chili sauce. 


Peanut butter pack is large: In the 
first two months of the season begin- 
ning Aug. 1, U.S. peanut butter manu- 
facturers consumed 92,423,000 Ibs. of 
shelled peanuts. This compares with 
72,183,000 Ibs. in the same two 
months of 1960. 
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Processed Food Prices 


CANNED FOOD PRICES 
F.O.B. packing plant, per dozen con- 

tainers, as of the first of the month in- 

dicated. Data compiled from latest avail- 
able price lists of individual packers. Dis- 
tricts as follows: 

ATLANTIC (Atl.)—Me., N. H., Vt. 
Mass., Conn., N. Y., N. J., Penna. 
Md., Del., Va. 

SOUTH (S.)—N. C., S. C., Ga., 
Ky., Tenn., Ala., Miss., Mo., Ark., 
Okla., Tex., P. R. 

MIDWEST (M.)—Ohio, Ind., Il., Mich., 
Wis., Minn., Iowa, S. D., Neb., Kans. 

WEST (W.) — Alaska, Ariz., Calif., 
Colo., Hawaii, Ida., Mont., N. M., 
Ore., Utah, Wash., Wyo. ; 
Prices are in dollars and cents, with 

the dollar omitted when the range covers 

more than one dollar. When the range is 

2 dollars or more, the prices are aver- 

aged. 
$1.75 to $1.95 is written 
$1.75 to $2.95 is written 
$1.75 to $3.95 is averaged 


CANNED FRUITS 


October 1, 1961 
—303—  —10— 
Apples, sliced 
Alt. 
Wes. 1.90 
Applesauce, fancy 
All. 1.22% 
Wes. 1.55 
Apricots, ch. hivs. 
Wes. 1.95 
Cherries—Red Tort 
Atl. 2.272 12.50 2.10-27 2 
Mid. 2.10 12.50 2.10-25 
Wes. 2.65 13.25 2.35-65 
Cherries—Sweet Unpitted, Wes. Ch. 
dark 3.472 20.70 3.42% 
light 3.30 19.00 3.30 
Citrus—Gropefruit (303 & 46 oz.) + swtnd. 
So. 1.62 9.50 1.65-70 
— Salod ny A & 46 ot.) fey. swind. 
2.5 2.57% 
puree 
1.75 


Fla., 
la., 


1.75-9 
-75-2.9 
2.95 


November 1, 1961 
—303—  —10— 


11.00 
10.00-50 


11.00 
10.00-50 1.90 
-75-8.00 

9.00 


1.25-35 
1.60 


7.50-75 
.75-9.25 
11.15 


11.15 .95-2.05 


Pitted, water 

12.50 
13.50 
13.75 


20.00-70 
19.25 


Souce “ine 300) fey. 

Atl. 1.7 10.50 

Figs 

Wes. 2.52 

Fruit Cocktail, choice 
1.90 


13.45 2.52% 


Wes. , 10.95 1.97 
Fruits For Salads, fcy. 
Wes. 2.572 
Olives, Ripe = 
Ig. 2.90 
ex. Ig. 3.25 
Peache—Clingstone, 
slice 1.6214-70 
hivs. 1.62%2-70 
Peaches—Freestone, 
Mid. 2.85 
Wes. 
Peors, 


16.75 2.75 
1 Tall) Wes. 
18.10 2.90 
19.00 3.25 
Wes. ch. 
8.85 1.65-70 
8.85 1.65-70 
ch. hivs. Elb. 
10.50 
12.60 


2.65 
2.15 1.70-85 
ch. hiv. Bart. 
Mid. -90-2.05 
Wes. 2.15-30 
Pineapple (No. 2) 
Slice 3.47% 
Chak. 2.80 
Cr. hs. 3.37 
Plums—Purple, ch. 
Wes. 1.70-90 9.00-75 1.75 


CANNED VEGETABLES 


October 1, 1961 November 1, 1961 

—303—-  —10—  —303— —10— 
Asparagus (No. 300) fcy. Ig. green 
Atl. 3.85 15.75 
Mid. 3.75 15.00 
Wes. 3.85 
Asparagus White 
Wes. 3.50 
Beans, Green Lima, fcy. smal! 
Aft. 2.10 -25-13.00 2.10-15. 
Mid. 2.00-10 12.00-25 2.00-10 
Beans, Green Snap, fcy. cut (Wes. B. L.) 
Atl. 1.35-40 .50-8.50 1.35-40 
So. 1.35 8.00-50 1.35-40 
Mid. 1.321%4-45 .50-9.00 1.321/2-45 
Wes. -90-2.00 10.35 .90-2.00. 
Beans, Wax Snap, fcy., cut. 
Atl. 1.45-50 8.00-25 
Mid. 1.50 8.75 
Beets, fcy. sliced 
Atl. 1.40 
Mid. 1.20-25 
Wes. 1.47% 


12.50 

.60-13.40 
Wes. fey. 

15.00 

11.90 

14.50 


2.05 
2.15 
3.622 
3.47% 
2.95 


9.25 


15.75 
15.00 


3.85 
3.75 
3.85 


3.50 


1.45 
1.50 


5.151.12%-20 


6.25 1.10-20 
6.45 1.52% 
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October 1, 1961 
-—303— 
fey. diced 
Atl. 1.00-20 .50-6.30 
Mid. 1.00-20 6.00-25 
Corn-Golden, Cream & Kernel, 
Atl. 1.45-80 8.50-75 
Mid. 1.30-55 .75-9.25 
Wes. 1.65-70 8.70 
Conr-White, Cream & Kernel, fcy. 
Atl. 1.60 9.00 
Peas, Green ye 2 sieve) fey. 
Atl. 2.05 11.75 
Mid. 2.00-05 12.00-25 2.00 
Peas, Green (No. 2 sieve), fcy. sweet 
Atl. 1.45-55 9.25.55-2.12'2 
Mid. 2.00 12.00-25 
Wes. 1.724% 10.00 
Peas, or, y 300) fey. 
So. 7.50 
Pimientos (4-oz. 7 whole, So. 
tin 1.65 1.65 
glass 1.85 1.85 
Potatoes, Sweet (No. 3-Vac.) fcy. hvy. 
Atl. 2.00 11.50 
So. 2.00 10.00 
Potatoes, Sweet (No. 3-Vac.) 
Atl. 2.3 
Potatee, White, fcy. whole tiny 
_ 6.50 


ait oe 2h). fey. 
Atl. 
Mid. 
Wes. 
Spinach, fry. 

Atl. 1.40-45 
Se. 1.15-20 
Wes.  .171/2-32'2 
Other Green, So. fcy. 
trap. 95 95 
mstd. 95 95 
Severkravt, fcy. 
Atl. 1.40-60 
Mid. 1.10-30 5.15-85 
Tomatoes, Ex. Std. (Wes. fey.) 
Atl. 1.60-67 1/2 8.00 
Mid. 1.50-65 8.75 
Wes. 1.85 10.00 
Temate Catsup—tTin, 
Atl. 

Mid. 


Carrots, 
1.10-20 
1.20 

fey. 
1.35-50 
1.45-50 
1.65-70 


1.60 
early 
2.05 


1.75 


1.25 


2.00 
fey. 
2.30 


1.05 
1.15-25 


6.00 
5.25-50 
5.50 


1.55-60 
1.50 
1.60 


1. 50: $0 
1.60 


7.00 “e 
5.50-65 _& 


-80-5.75 1.40-60 


fey. 
11.00-90 
.50-11.00 
10.00 
3-cyl. ! fey. 
-50-65 
Mid. :. 35-50 
Wes. 2.40-55 
Tomate Paste (6 oz.) 26% 
Atl. 10.85 
Mid. 14.00 
Wes. 1.03-09 14.50 
Temate Puree (No. 21/2) fey. 
Atl. 2.37% 8. 
Mid. 
Wes. 2.35-70 
Tomate Sauce (8-oz.) fey. 
Atl. 11.00 
Wes. 87% 9.25 .90 
Mixed Vegetables, fey. Peas-Carrots 
Atl. .60 9.75 
Mid. 1. 40. 65 .50-10.00 
Wes. 1.60-65 9.25-50 
Mixed eg ey Succotash, fey. 
Atl. -85-2.05 11.00 
Mid. 1.75 9.75 
Mixed Vegetables, other 
Atl. 1.55-75 9.75 
Wes. 1.45 7.75 


FROZEN VEGETABLES 


(Retail per doz.) 
(Inst. per tb.) 
(Grade A) 
October 1, 1961 


Wes. 1.85 
Temate Juice (Qt. 
Atl. 


1.09 


2.374 
7.25-50 


8.85 2.75 


1.60-65 
1.65 
1.60-65 


1.75 
1.75 


1.55-75 
1.45 


November 1, 
—10— —303— 


1.045 (Wes. 
00 


November 1, 


1961 


-50-6.25 
6.00-25 


8.50-75 
-75-9.00 
8.70 
9.00 


11.75 
12.00 


9.25 


2.00 .50-12.00 


9.40 


7.50 


syrup whole 
2.10 .50-11.00 


vacuum whole 


6.25 
6.00 
5.25 
5.50 


so 
7.3 


-85-5.301.17/2- 32%. 85-5. 30 


4.40 
4.40 


4.80 
5.15 


8.00 
8.75 
-87-8.00 
11.00-90 
11.00 
11.35-50 
2.65 
2.50 
2.65 
10.85 


15.00 


1961 
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Asparagus—Jumbo 10-oz., 40-oz. 
Atl. 4.40 .53 
Wes. -95-4.07 -481,-.50 
Beans, Fdhk, Lima—10-oz., 40-oz. 
Atl. 2.05-48 .23 
Wes. 1.75-85 .20 
Beans, Baby Lima—10-0z., 40-oz. 
Atl. 2.05-48 .23 
Wes. mA. .20-.21 
Beans, Green Snap—Reg. 9-o7., 
Atl. 1. ut - 18 
Wes. 19 
Beans, Green arias Cut. 9-oz., 
Atl. 1.65-98 18 
Wes. 1.60 9 
Beans, Italian—9-oz., 40-oz. 
Atl. 2.00-35 

Wes. 1.85 21 
Broccoli—10-oz., 32-oz., Spears 
Atl. 2.15-49 as 2 
Wes. -18-.19% 1. 


4.40 
4.07 


2.05-35 
1.65 


2.05-35 
1.55 
40-oz. 
1.65-89 
1.60 
40-07. 


1.60 


2.00-35 
1.75 


15-49 
35-55 


1.65-89 . 


.53 
47 


.23 
19 


.23 
19 


-.19 
-.20 


-.18 
18 


October 1, 1961 


Brussels Sprovts—10-oz., 
Wes. 2.27 
Carrots—50 
Atl. 
Wes. 
Cauliflower—10-oz., 
Atl. 2.48-55 
Wes. 1.77-85 
Corn Cut—10-oz., 
Atl. 1.69-79 
Wes. 1.40-45 
Corn, Cob—?2-ear, 
Mid. 2.60 
Wes 1.70 
Kale—10-oz. bay oz. 
Atl. 1.63 
Mixed Vegetable—10-oz. 
Atl. -75-2.05 
Mid. 1.75 
Wes. 1.65-70 
Okra—10-0z., 40-oz. 
Atl. 1.79 
Peas, Blackeye—10-oz. 
Wes. 1.82% 
Peas, Green—10-oz., 
Atl. 1.55-89 
1.37 /%y-40 
1.40-55 


32-oz. 


13%-. 
12-ear 


Wes. 


Mid. 1.17, 
Wes. 1.25-35 
~~ eager oz., 40-oz. 
. 1. 55- 79 
whip 1.52 
puffs 1.63 
Potatoes—-9-oz., 40-oz. 
F. F. %. -y 40 
shred 15 


32-02. 
-26%-.27 


15% 


40-oz. 


-20 
-20 


-16%4-.18 


-22 


40-oz. 


18 


oz. 
-16 


-14-,15 
Atl. 


21 


Wes. 


07% 


Pumpkin & Sevesh—12 oz., 4-Ib. 


Atl. 1.69 

Wes. 1.00-30 

eter: oz., 48-oz., 
f. 78 


was. 1.10-25 
Spinach—10-o0z., 40-oz. 
So. 1.70 
Wes. 1.05-20 
Succotash—10-oz., 
Atl. 1.90-98 
Wes. 1.55-75 


40-oz. 


FROZEN FRUITS 


October 1, 1961 


-12¥% 1.30-75.101,- 
-072-.08 1.00 
leof 


.07 
-08,-.09 
chopped 

09, 
-08 


-20 


-18-.19 


November 1, 1961 
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2.00-20 


.75-2.05 
1.50 
1.50 

.63-4 .90 
2.25 


-65-1.89 


-1642 1.371%-40 
-16-.18 
Peas & Carrots—10-oz., 40- 


1.40 


1.36 
1.25 


1.55-79 
1.52 
1.63 


1.20 
1.15 


1.78 
1.10 


1.70 
1.05 


2.25 
1.50 


November 1, 


26% 


-06'%-.07 
06 


07% 


12%, 
-07-.08 


-07 
-10 


09/2 
-08 


-20 
-20 


1961 


—Retail— —Insti.— —Retail— —Insti.— 


Apples (302% sliced) 

Atl. 

Se. 

Apricots (30% Pitted) 
Wes. 

— Red (30% Pitted) 


} ao Sweet (302) 
Wes. 
Grapes and Pulp (443) 
Atl. 
Peaches, Freestone (12-oz., 
Atl. 2.5 

Wes 2.25 
Blackberries rT oz. 
es. 1.50 
pees (12-0z., 

2 


me. 
Boysenberries = 
Wes. 


Atl. 
Wes. 


124%, 


-13 


14) 


24/2 


12% 
30% 

7", 
13% 


, 3 sliced) 


Raspberries, Bick (10-oz., 30%) 
2.7 


Raspberries, ~~ 5 oe oz., soit) 


Atl. 
Mid. 
Wes. 
Strawberries a sl., 
oa 2.30- 

1. s 
Mahood Fruits — oz.) 
Wes. 2.85 


FROZEN JUICES 


(Retail per doz. 6 oz.) 
(Inst. per doz. 32 oz.) 
October 1, 1961 


220 


-95-2.25 .21-.22 
30% whl.) 


24 


-18-.21 


sliced) 


2.25 


1.50 .1 


3.29 
2.25 


2.90 
2.50 
2.20 
1.95 
2.30-56 

1.95 


2.85 


12% 
13 
14 
21 

24, 

2% 


ATV, 
13% 


7-.17% 


-22%-.24 
-22%2-.25 


.25-.27 


-32 
-26 
-21Y2-.22 


.24 
21% 


November 1, 1961 
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Grapefruit 

So. 1.18 

Lemon 

Wes. 96 

Lemonade 

a 1.16 
96 

cna: Pink 

Wes. 95 

Limeade 

So. 1.00 

Orange 

So. 1.75-80 

Wes. 1.75 


6.00 


1.15 


96 


.%6 
95 
1.00 


1.99 


6.00 
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Three New Crops 
for Michigan Growers 

Michigan growers are experimenting 
with cling peaches, apricots and sweet- 
potatoes on acreage that is being diver- 
sified from other fresh market and 
processing crops. 

The apricots produced so far from 
the 400 acres of orchards, have all 
gone on the fresh market at prices that 
are very satisfactory to growers. Pro- 
cessors who are watching the develop- 
ment do not see any surplus of the 
fruit for processing in the near future. 

However, the development of Michi- 
gan varieties of cling peaches has been 
of considerable interest to processors, 
even though the acreage is still in- 
substantial. 

Several hundred acres of sweet po- 
tatoes were harvested successfully in 
Michigan in 1961 in the beginning of 
what may be a new crop for both 
processing and the fresh market. 
Growers found both yields and prices 
satisfactory. 


Stokely Cuts Bean 
Before Shipping to Plant 

Stokely- Van Camp experimented 
with a system of harvesting, washing, 
snipping and cutting snap beans grown 
in leased acreage in Wisconsin before 
loading into pallet boxes, icing and 
shipping in refrigerated trucks to freez- 
ing plants in Minnesota. 

From the Plainfield bean growing 
area of Wisconsin, to the processing 
plant at Fairmont, Minn., is a haul 
of 250 miles. Beans are ready for 
blanching when they arrive at the 
plant. 

The system which was tried on an 
experimental basis in 1961, was termed 
successful by Robert J. Hilgers, quality 
control manager of Stokely’s Minne- 
sota Div. It will be continued next 
season. 


Sterile Male Cucumber 
Promises Cheaper Hybrids 

A completely female cucumber will 
be used to produce cheaper hybrid 
seed (some seed is already on the 
market) and it will speed the devel- 
opment of hybrids for mechanical 
picking, concentrated fruit, and the 
like. 

The sterile male characteristics, first 
found in a Korean cucumber variety, 
can be easily transferred to domestic 
varieties. An experimental hybrid pro- 
duced at Michigan State University in 
a yield trail produced 408 bushels an 
acre, or 15% more than the highest 
yielding open-polinated plant. 


Large scale commercial production 
of hybrid pickling cucumber seed will 
be possible by 1962. 

—Dr. C. E. Peterson, Michigan State 

University, East Lansing, Mich. 


Wooden Box Group Sets 
Bin Box Standard 

Bin boxes are high-capacity con- 
tainers which effectively combine the 
advantages of packaging and materials 
handling. Since they are constructed 
either in part or entirely of lumber, 
the National Wooden Box Assn. has 
adopted a standard for the quality of 
materials and workmanship. 

This and other supplementary in- 
formation for manufacturers, designers 
and users of bin boxes are contained 
in a brochure entitled “Bin Boxes.” 
Copies can be obtained from the Na- 
tional Wooden Box Assn., 402 Barr 
Building, Washington 6, D. C. 


Mechanical Harvesters 

California Tomato Harvester—U.C.- 
Blackwelder Machine: Not just ex- 
perimental and not entirely com- 
mercial, this machine got a chance 
to show what it could do when the 
tonnage was not in its favor. Hot 
weather in California produced a 
late, light tomato crop with separate 
peaks of maturity. The findings 
showed (1) with a yield of 20 tons 
per acre of ripe fruit and a large 
volume of green fruit to be sorted, 
the harvester picked 6-8 tons per 
hour; (2) although much fruit ap- 
peared to have been left on the 
ground, test showed that the ma- 
chine recovered as much ripe fruit 
as hand pickers in a once-over oper- 
ation. (Univ. of Calif. report). 


Pole Bean Harvester (developed joint- 
ly by Associated Blue Lake Green 
Bean Canners and a FMC Corp.): 
A demonstration in Portland, Ore., 
was conducted to determine whether 
this equipment could be used for the 
final clean-up picking, and whether 
it was economically desirable. The 
demonstration showed (1) a good 
machine operator can get the beans 
harvested; (2) since the machine 
was only set to pick to a height of 
6 ft., there was some trouble in 
picking beans on runners extending 
beyond this height. It was shown 
that this was not the fault of the 
design and could be remedied. Tests 
are continuing on this machine in 
a 20-acre-block of beans. Harvesting 
results will be compared to clean-up 
operations of hand-pickers to get 
an idea of the economic situation. 


The commercial use of the machine 
will greatly depend on the outcome 
of this test. (Oregon State Univ. 
report. ) 


Research Resumes 


USDA has approved a post emer- 
gent herbicide for use on tomato 
crops. Called Solan, it will be avail- 
able on a commercial scale next 
spring, from the Niagara Chemical 
Division of FMC Corporation. 


A 1961-62 catalog of new fruits 
available through the New York State 
Fruit Testing Assn. may be obtained 
upon request to association head- 
quarters in Geneva, N. Y. 


Control of hornworm on tomatoes 
has been added to the label claims 
permitted by USDA for Thiodan in- 
secticide, a product of Niagara Chem- 
ical Div., FMC Corp. 


U.S. Dept. of Labor will present a 
series of surveys dealing with the 
progress of mechanization of individu- 
al crops. The first publication of this 
series is now available and is entitled 
“Potato Harvest Mechanization, Ef- 
fect on Seasonal Hired Labor.” 


Fairview, a new midseason red 
raspberry, which yields 10 to 30% 
more berries than varieties now grown 
in the Pacific Northwest, has been 
developed by USDA and the Oregon 
Agricultural Experiment Station. 
Plants will be available next spring. 


Aurora, a new early-ripening 
blackberry for the Pacific Northwest, 
has been developed by USDA and the 
Oregon Agricultural Experiment Sta- 
tion. Plants will be available from 
nurserymen in the spring. 


Two-year tests just completed by 
researchers of the Florida Citrus Com- 
mission and the University of Florida 
Citrus Experiment Station at Lake 
Alfred showed that MH-30, a prod- 
uct of Naugatuck Chemical Div., U.S. 
Rubber Co., can increase the resist- 
ance of young citrus trees to frost 
damage. 


Dowpac 20A, a new plastic pack- 
ing material for use with water-borne 
wastes in trickling filter applications 
is being produced and marketed by 
Dow Chemical Co., Cleveland, Ohio. 





See this space next month for 


our regular every-other-month 


department. 
Food Technology 
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Firm texture, bright color, finer flavor— 


canned fruits are naturally 


superior when packed in... GLOBE 


corn syrup 





WRITE OR PHONE 


Corn Products for expert technica/ assistance... helpful data on these fine products for Canners: 
CERELOSE® dextrose sugar - REX® and GLOBE® corn syrups - BUFFALO*® and SNOWFLAKE® starches. 


CORN PRODUCTS COMPANY inoustTRIAL DIVISION + 10 East 56 Street, New York 22,N. Y. 





Ty 


Companies & Plants 


Ryder Truck Rental, Inc., a divi- 
sion of Ryder System, Inc., Elizabeth, 
N. J., is arranging to acquire frozen 
food delivery trailers equipped with 
Linde Co.'s Polarstream liquid-nitro- 


gen refrigeration system 


American-Wheaton Glass Corp., 
American Can Co., Mill- 
will introduce bulk ship- 
ty glass jars and bottles on 
As many 


division of 
ville, N 

ping of 

pallets or wooden platforms 
as 7,000 bottles can be loaded on one 
The loaded pallets have sheets 
between 


pallet 
ot corrugated board each 
layer of bottles and a corrugated over- 


wrap 


Aluminum Company of America 
has announced that all company foil 
production facilities are now equipped 
to make ultrasonically welded foil 
Alcoa foil, welded ultrasonically, has 
essentially the same strength at the 
point of weld as it has in the balance 


of the foil sheet 


Hayssen Manufacturing Co., She- 
boygan. Wis., has purchased the pat- 
ents and manufacturing rights of the 
Pac-Form line of machinery from 
Package Forming Machinery Co. The 
Pac-Form line consists of a wide vari- 
ety of automatic carton forming ma- 
chinery 

Operations have started at the new 
pesticide research building in Middle- 
port, \. Y. for Niagara Chemical 
Division of FMC Corp. The new unit 
will permit an increase in chemical 
synthesis and residue analysis. Plans 
call for an addition to the building 
within the next three years. This will 
double lab space and quadruple green- 
and will include admin- 


‘ 


house space 


istrative. office and library facilities 


The Consumers Glass Co., Ltd., of 
Montreal and Toronto, Canada, and 
Brockway Glass Co., Inc., Brockway, 
Pa., have entered into an agreement to 


F. B 


Glass 


exchange technical information 
Hess, president of Brockway 
Co., is joing the board of directors 


of Consumers Glass 


Men in the News 


John F. Maguire, manager, Food 
Equipment Div., F. J 
Stokes Corp., Philadelphia, Pa., manu- 
facturer of freeze-drying equipment, 
recently took a four-week fact-finding 
food processing 


Processing 


tour of European 


plants 


William Ziegler Ill has been elected 
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SUPPLIERS NEWS 


secretary and assistant treasurer and 
E. Halsted Platt, treasurer and assist- 
ant secretary of American Maize-Prod- 
corn refining and chemical 
York City 


ucts Co., 
processing firm of New 
and Hammond, Ind 


> 


J. Yacos J. Huffington 


John Yacos, Jr., has been elected 
vice president and general manager, 
and a director of Wilson Rubber Co., 
Canton, Ohio, manufacturer of rubber 
gloves 
formerly with 
has joined Cor- 
as tech- 


Jesse Huffington, 
Continental Can Co., 
neli Seed Co., St. Louis, Mo., 
nical advisor on food processor crops 
He will visit canner and freezer cus- 
tomers and will be available for coun- 
sel and assistance on crop production 


problems and techniques. 


H. A. Sage F. W. Hoover 


Howard A. Sage has been named 
can machinery operations manager, 
Hastings Div., E. W. Bliss Co. He will 
make his headquarters in Hastings, Pa 


Fred W. Hoover, Jr., has been 
named assistant to the president, 
Thomas C. Fogarty, Continental Can 
Co., New York City 


Ray H. Mulford has been elected 
president of Owens-Illinois Glass Co., 
Toledo, Ohio. He succeeds Carl R. 
Megowen, who was elected vice chair- 
man of the board and chairman of the 
executive committee 


Ernest E. Pechon has been promoted 
to manager-new products develop- 
ment, Gaylord Container Div., Crown 
Zellerbach Corp., San Francisco, Calif. 
He will headquarter in St. Louis, Mo. 


Dr. Charles S$. Brown has been pro- 
moted to vice president—U.S. and Ca- 


nadian operations; Paul Gerden to 
vice president—administration; and 
Fred J. Kirchmeyer to vice president 
product planning and development, 
Abbott Laboratories, North Chicago, 
Ill 


A. G. McAdams, sales manager of 
Resina Automatic Machinery Co., 
Inc., Brooklyn, N. Y., manufacturer 
of high speed capping and sealing ma- 
chinery, has resigned because of poor 
health 


Frank D. Rawding has been ap- 
pointed a sales trainee of the Fine 
Chemicals Div., Hoffman-La Roche 
Inc., Nutley, N. J 


E. D. Weimortz D. B. Tingle 


Edward D. Weimortz has been 
named general sales manager of Ferry- 
Morse Seed Co., Mountain View, 


Calif 
D. B. Tingle has been named as- 


sistant general manager and director of 
International Operations, 
Lancaster, Pa 


marketing, 
Armstrong Cork Co., 


William C. Potter has been ap- 
pointed branch manager, Minneapolis, 
Minn., office, of Fritzsche Brothers, 
Inc., New York City manufacturer of 
essential oils, aromatic chemicals, and 


flavor and fragrance compositions 


Willard M. Simpson has been 
named vice president-national account 
sales, Muirson Label Co., San Jose, 
Calif. Other changes include: Edward 
F. Corrigan, assistant to the president, 
San Jose; William Kindorf, Jr., assist- 
ant vice president-Peoria Div.; and 
Val L. Schlink, sales manager, Peoria 
Div 


Deaths 


E. McGregor Jones, 49. new prod- 
ucts manager of the Glass Container 
Div., Owens-Illinois Glass Co., Toledo, 
Ohio 


Jack F. Meagher, of Merchants 
Terminal Corp., Baltimore, Md., a 
founder and vice president of the 
Refrigeration Research Foundation, 
Colorado Springs, Colo 
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The seal of quality 





ay you have a Prosperous and Productive New Year 4 


ee eee |S eee ee . —_—. 


For more than 100 years Ferry-Morse seeds have given growers “.* 


: : = 
the promise of productive crops. 
-— 


f 4 
Through research and scientific plant breeding, Ferry-Morse FERRY CEA, MORSE 


will continue to contribute to your Prosperity in 1962 as in years past. 
; ate we SEED CO. 


Sincere Greetings for the Season. MOUNTAIN VIEW, CALIF. © FULTON, KY. 


BULK SALES OFFICES — BUFFALO * CHARLESTON « EL CENTRO « HARLINGEN « HEREFORD « LOS ANGELES * MEMPHIS *« MODESTO « RACINE « SALINAS * TAMPA 
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Fremont, Ohio Stages 
3rd Kraut & Wiener Day 


The third annual Kraut and Wiener 
Day in Fremont, Ohio, was termed 
successful by 1961 chairman, Vance 
Nicholson, manager of Woolworth’s. 
Mr. Nicholson said that six groups of 
six women each, were asked to cook 
and serve. Each group was paid $75 
by the sponsor—the Downtown Mer- 
chants Assn. 

Retail stores, banks, restaurants, and 
professional and business personnel 
participated in the free food event. 

Shoppers were served two wieners, 
a portion of sauerkraut and a bun. 

The Fremont Kraut Co. donated 
some 1,500 Ibs. of kraut; catsup and 
chili sauce were supplied by H. J. 
Heinz Co. The 1,200 Ibs. of wieners 
were paid for bv the Downtown Mer- 
chants Assn. 


Overseas Food Exhibit 
Is America’s Largest 

The U.S. Food Fair 1961, the 
largest and most complete exhibit of 
American food and agricultural prod- 
ucts in the world, was held in Ham- 
burg, Germany, Nov. 10-19. The all- 
U.S. exhibit featured both government 
and commercial displays, covering 
about 70,000 sq. ft. of floor space. 

The Fair was organized by USDA 
and American food and agricultural 
industries. It was the first independent 
food show sponsored by USDA's For- 
eign Agricultural Service, and the 
100th international food and agricul- 
tural exhibit. 

Highlighting the show was a display 
of almost every type of food processed 
and packaged in the U.S. More than 
1500 food products supplied by U.S 
food manufacturers were on display 


Co-op Campaign Pushes 
Spaghetti-Tomato Paste 

Contadina Foods, San Jose, Calif., 
has joined with Kraft Foods Div., Natl. 
Dairy Products Corp., Chicago, IIl., in 
a cooperative newspaper, television 
and radio campaign to advertise 
“Contadina” canned tomato paste and 
“Kraft” spaghetti dinner 

Eight four-color, two-page spreads 
are being used in newspaper Sunday 
magazines in 16 markets, plus spot 
announcements on the Kraft Music 
Hall television show, and a consider- 
able number of radio commercials. 

Contadina Foods is a major Cali- 
fornia paste canner, operating plants 
at San Jose, Riverbank and Woodland 
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Kraft is a strong factor in spaghetti 
in addition to its many other interests. 


How To Sell 
Convenience Foods 

Convenience should not be stressed. 
Many homemakers object to being told 
so extensively about the convenience 
of heat-in-pouch foods. 

Promotion, advertising and display 
should instead tell of: 

@ The quality of these foods and 
how much her family will enjoy them. 

@ How these foods will enable her 
to take more time with table settings. 

@ How she will be able to garnish 
more creatively and attractively. 

@ The more time she will have to 
spend with her family, and less with 
dishwashing, etc. 

@ The greater variety of food she 
will be able to give her family. 

@ How the vitamins and minerals, 
sealed in the package til it’s served, 
will guarantee her family nutritious 
meals. 

Retailers have a particular interest 
in developing increased sales of these 
products, because heat-in-pouch foods 
have the unique advantage of com- 
bining high mark-ups wit h rapidly 
growing volume. Total sales of these 
foods are expected to expand 10 times 
in the next 10 years. 

Also, the heat-in-pouches should be 
displayed together, not individual prod- 
ucts for the meat section, vegetable 
section, etc. 

—Modern Foods Council, 333 N 
Michigan Ave., Chicago, Ill. 


4 Out of 10 Families Use 
One or More Frozen Food Items 

A recent survey showed that 4 out 
of 10 families served one or more 
frozen food products during a meal. 
Out of 8,000 homemakers who had 
served dinner at home the day before, 
39% reported using a frozen food 
item. The most popular frozen item 
proved to be vegetables 


Frozen Food Served (among 8,000 
families ) 
Vegetables ...... 
Meat, fowl, fish . 
Ice cream, sherbet 
Pies, pastries 
Fruit ; 
Buns, rolls, etc. 


The survey also showed that the 
most total mentions of all foods per 
family capita came from California, 
Oregon and Washington. The fewest 
came from the central states, both 
north and south. 


Another factor pointed out by the 
survey was that mentions of frozen 
foods served at dinner the night be- 
fore, increased in direct proportion to 
community size, age of respondent and 
income. For example, 55% of all men- 
tions came from families in metropoli- 
tan areas of 2 million and up, and 
32% from rural families. 

—National Family Opinion, Inc., 
711 S. St. Clair St., Toledo 1, 
Ohio. 


British Trade Center 

U.S. food manufacturers who are 
interested in selling in the British 
market will now be able to get on-the- 
spot assistance from a new U.S. Trade 
Center in London. Display and con- 
ference room facilities will be avail- 
able to representatives of U.S. firms 
and associations for showing their 
products and meeting with potential 
buyers. Reservations for space may be 
made by writing to the Agricultural 
Attache, American Embassy, London. 


Merchandising Memos 

The cling peach industry will build 
its advertising and merchandising pro- 
gram for the first quarter of 1962 
around canned cling peaches in vari- 
ous hot servings and hot fruit cock- 
tail sauce on ham. 


The Korn Kurls Div. of Adams 
Corp., Beloit, Wis., is offering a per- 
sonalized desk set, consisting of a 
ball point pen, swivel holder and 
ceramic base in return for $1.00 and 
a coupon from any 25 or 39c pack- 
age of Korn Kurls. The set has a $2.50 
retail value. 


“The Festive Touch,” an 8-page, 
full-color, illustrated recipe booklet is 
scheduled as an insert for the Novem- 
ber issues of 6 major women’s maga- 
zines. They are being issued jointly by 
Nestle Co., Inc., White Plains, N. Y.., 
and Pet Milk Co., St. Louis, Mo. Some 
20 recipes are expected to boost sales 
of Pet milk, Nestle’s semi-sweet choco- 
late and butterscotch morsels, and 
other related products. 


Seven firms spent over $1 million 
advertising frozen foods in 1960, 
according to a compilation of records 
of ANPA, PIB, OA, LNA, and 
NATA. Birds Eye led the list with 
$3.4 millions. In order thereafter came 
Minute Maid ($3 millions), Camp- 
bell-Swanson ($2.8), Fla. Citrus Com- 
mission ($2.4), Snow Crop ($1.6), 
Sunkist Growers ($1.3) and Peppe- 
ridge Farm ($1.2). 
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Mi F el . by Asgrow to give you 


extra cases of fancy quality corn, from a heavy tonnage 
of raw product 


Description 

Plant: Large, vigorous; very few tillers; good 
resistance to wilt; good tolerance to drought. 
Ears: Thick, heavy, borne high on the stalk; easy 
to snap; nearly cylindrical; well filled. 


Kernels: 14-20 rows; very deep, narrow; bright 
yellow; exceptionally high recovery; excellent 
quality for processing, either whole kernel or 
cream style. 


Ask your Asgrow sales representative about Merit, next time he calls. 


ON Aszrow Seed Company 


New Haven 2, Conn. e Atlanta 2, Ga. e Mechanicsburg, Pa. e Tracy, Calif. 
In Texas: Asgrow Seed Company of Texas, San Antonio 11, Texas 
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Precision work was never easier! 


McCormick® Farmall® 140 tractor combines Culti-Vision® with other 
work-boosting features for close, precise work in all high-value crops 


Look right down the row, and stay “‘on top” of your work. Pre- 
cision cultivating was never easier, thanks to Culti-Vision. This 
offset design, coupled with pinpoint steering and rigid cultivator 
mounting, lets you work “‘hoe-close”’ to get all the weeds, yet save 
valuable plants. Farmall flexibility lets you work tillage, plant- 
ing, pto equipment, too. 


You get much more in a Farmall 140: Fast-acting hydraulic power 

. more than 24 pto hp for plenty of push-pull ability . . . Fast- 
Hitch provides seconds-quick hitching, unhitching . . . comfort- 
able seat soaks up shocks. 


Special Hi-Clear model also available, with 27% -inch under-axle 
clearance to work tall or bedded crops, with same convenience. 


Stop at your IH dealer's to see the Farmall 
140 and other specialty-crop tractors, plus 
job-matched tools. 


5,000 dealers backed 
—— 12 parts depots 


INTERNATIONAL HARVESTER 


World's largest manufacturer of farm equipment 
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Total Sales and Net Income of U.S. Processed Food Firms 
for periods indicated, to dates indicated, in thousands of dollars (000 omitted), as reported by the companies. Figures in parentheses ( ) indicate 
losses 

—SALES TOTAL— —NET PROFITS— 

PERIOD 1960 1961 1960 1961 
. - $340 $177 
$73,847 $76,124 2,317 2,534 
. P 5,994 7,103 


BUSINESS 
Molasses, cane sugar 3 mo. to 10/1 
Canned fruits, vegs. 3 mo. to 10/1 
Baby food, candy 9 mo. to 10/1 


FIRM/HEADQUARTERS 

SuCrest Corp., New York, N.Y.** 

Hunt Foods & Industries, Fullerton, Cal 

Peech-Nut Life Savers, New York, N.Y 

1,345,604 37,512 36,285 
450,107 12,697 13,704 
14,393 3,307 3,353 


250,796 
396,788 
14,163 


Packaged foods 9 mo. to 10/1 
Packaged foods 9 mo. to 10/1 
Corn-cane-maple prods. 9 mo. to 10/1 


Natl. Dairy Prods. Corp., New York, N.Y 

Standard Brands, New York, N.Y 

Penick & Ford, New York, N.Y. 

113,708 100,084 678 811 
. ° 32,676 283 

33,729 1,816 2,153 


Pac. Veg. Oil Corp., San Francisco, Cal Vegetable oils . © 10/1 
Procter & Gamble Co., Cincinnati, Ohio Soap, oil, peanut prods. . to 10/1 
Chock Full O’Nuts Corp., New York, N.Y Nuts, frozen donuts, etc. to 8/1 28,014 
173,367 6,605 7,138 
65,075 1,176 391 
116,955 1,822 ,866 


162,757 
59,912 
111,570 


Calif. Packing Corp., San Francisco, Cal Cd. fres.-vegs., dried fre 9/1 
Duffy-Morr Co., New York, N.Y Prune-apple prods, babyfd to 9/1 


Consol. Foods Corp., Chicago, Ill 


Angostura Wupperman, New York, N.Y 
Grocery Store Products, West Chester, Pa 





Cd-dry-frozen foods .to 9/24 


Bottled bitters 2 to 9/1 
Cd. mushrooms to 10/1 


*Data not available. * *Formerly American Molasses Co 


° 131 193 
r 408 422 








Companies & Plants 


The Salada-Junket Div. of Salada 
Foods, Woburn, Mass., has expanded 
its advertising and promotion depart- 
ment. William B. Horsey has been 
named assistant advertising manager 
and David J. Walker, Thomas J. 
Mahoney and Robert H. Weiss have 
been named, respectively, promotion 
assistants and promotion assistant-co- 
ordinator. 


The annual Corporate Award of 
the Packaging Institute was presented 
to H. P. Hood & Sons, Inc., Dunedin, 
Fla., for the “commercial use of its 
Foil-Kan, developed by the R-C Can 
Co., for Southern Sun frozen concen- 
trated orange juice.” 


Ralston Purina Co., St. Louis, Mo., 
is purchasing Smith’s Pride, Inc., a 
frozen poultry processor of Trussville, 
Ala. 


General Foods Corp., White Plains, 
N. Y., has purchased Rosa Blanca of 
Mexico City. The firm processes a line 
of dry soup base mixes. 


Campbell Soup Co., Camden, N. J., 
has given three grants totaling $250,- 
000 to the University of Pennsyl- 
vania, Drexel Institute of Technology, 
and St. Joseph’s College, all of Phila- 
delphia. 


S. T. Musser Co., Mountville, Pa., 
is constructing a potato chip plant in 
Calhoun, Ky. The 65,000 sq. ft. plant 
will have a capacity of 1500 Ibs. of 
potato chips per hour. 

Durkee Famous Foods, Cleveland, 
Ohio, is constructing a $1 million 
processing plant and warehouse in 
Louisville, Ky. Completion is schedul 
ed for next spring. 


The HLH Parade Co., Alma, Ark., 
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is constructing a $200,000 vegetable 
canning plant in Van Buren, Ark. 


V. La Rosa & Sons, Brooklyn, 
N. Y., manufacturer of macaroni, 
spaghetti and egg noodles, has in- 
troduced an entire line of Italian style 
cookies, breadsticks, and biscuits which 
will be marketed nationally. 


General Foods Corp., White Plains, 
N. Y., has introduced a_ hard-cover 
book entitled “General Foods Kitchens 
Frozen Foods Cookbook.” It has more 
than 200 recipes for using frozen 
foods in a variety of meals. Tables on 
the inside front and back covers pro- 
vide storage and thawing times, and 
nutrient sources for homemakers. 


American Molasses Co., New York 
City, has changed its name to SuCrest 
Corp. 


Fairmont Foods Co., Omaha, Neb., 
processor of frozen foods, vegetables 
and snack items, will acquire Chesty 
Foods, Inc., potato chip and snack 
manufacturer of Terre Haute, Ind., 
through an exchange of common 
stock. 


Heller Bros. Packing Co. and Lake- 
land Packing Co., citrus producers 
and processors of Winter Garden, Fla., 
have been acquired by Rapid-Amer- 
ican Corp., Cincinnati, Ohio. 


Men in the News 


David L. Ladd has been named 
manager of marketing services, United 
Fruit Co., Boston, Mass. 


Peter Tworek has been appointed 
Illinois regional sales manager, and 
Larry Edler, Ohio regional sales man- 
ager for EverSweet Corp., Lyons, IIl., 
processor of chilled fruit juices and 
convenience foods. 


Christopher H. Triffon has been 
named Detroit (Mich.) sales manager 
and Charles H. Niver, Detroit pro- 
duction manager, Fairmont Foods Co., 
Omaha, Neb. 


Edward A. Malone, Jr., has been 
named manager-Eastern Div., Glaser, 
Crandell Co., pickle, preserve and 
sauce manufacturer of Chicago, IIl. 


J. Ferris Brogan has been appointed 
director of advertising and promotion 
for the International Div., Borden 
Foods Co., New York City. 


A. W. Dutcher has been promoted 
from production vice president to 
executive vice president of Dulany 
Foods, Inc., Fruitland, Md., fruit and 
vegetable processor. Other appoint- 
ments include Lester Petchaft, vice 
president-finance; J. W. Moody, pro- 
duction manager; and C. E. Williams, 
manager-Delaware plant. 


Vernon Stouffer, president and one 
of the founders of Stouffer Foods 
Corp., Cleveland, Ohio, has been 
named “Man of the Year” by the 
Frozen Food Assn. of Delaware Val- 
ley. 


Harold A. Shaub of Oakville, On- 
tario has been elected president of 
Campbell Soup Co. Ltd. Archibald E. 
Burt of Toronto was elected vice presi- 
dent-corporate relations. 


William T. Murchie has been elect- 
ed executive vice president of Pet Milk 
(Canada) Ltd. 

Paul J. McLaughlin has been named 
Detroit (Mich.) sales manager, Gerber 
Products Co., Fremont, Mich., baby 
food processor. 


Maurice J. Ship has been named 
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SCRUBBER-WASHER ... 


To remove sond and grit from vege- 
tables for fresh pack . . . capacity 3 
to 10 tons per hour depending upon 
the size of the vegetables . . . flexible, 
adjustable. Brushes ore adjustable to 
adequotely take care of the varying 
sizes of vegetables as they ore being 
processed. Rectongular tubing design 
simplifies cdeaning and maintenance. 
Overall length 12°6"; overall width 
2'7”"; overall height 4°9". 


SHAKER-GRADER... 


Available 12 ft. and 6 ft. sizes . . . 
@ compact unit in any number of 
decks from three to six . . . designed 
for high capacity, rapid change over, 
and quick h with i cost 

. @ nearly 100% accurate as is 

ible to in a@ grader. Sim- 
plicity of construction makes for easy 
cleaning after each day's run, or dur- 
ing cleanup period . . . squeegee 
cleaning action of rubber wipers. 











details ond engineering 





dete for your requirements 


BERLIN, 


WISCONSIN 


BERLIN CHAPMAN CO. 





Conveying products 
at low, sub-zero 
temperatures... 

that's a job for 


TON-TEX 


Kold-Pruf 





TON] BELTING 





TEX 











@ The Ton-Tex Corporation now offers 
an amazing new Conveyor Belt 
for “cold-room” service where frigid, 
hard-freezing temperatures 
run far below zero. 
Whether the service is “totally-in” 
or “in-and-out” KOLD-PRUF 
will operate more efficiently 
and last longer. 


KOLD-PRUF is an ideal belt to 

use on low-temperature refrigeration 
or deep-freeze installations, 

and in dry ice and 

ice cream manufacturing plants. It 

is made of plies of selected 

cotton duck welded together with 
special compounds so as to withstand 
the rugged service demanded 

Even at low temperatures, 
KOLD-PRUF remains unusually flexible, 
and the friction heat 

developed in operating is sufficient 

to maintain pulley-grip and 

prevent belt slippage. 


Got a “cold-room” conveyor belt 
problem? Without obligation 

let our Engineering Department « xplain 
what KOLD-PRUF BELTING 

can do for you. 


TON-TEX CORPORATION, GRAND RAPIDS 2, MICH. 


31 COLUMBUS AVENUE 
ENGLEWOOD. NEW JERSEY 


TON-TEX 


CONVEYOR AND 
TRANSMISSION 


1180 AUZERAIS AVENUE 
SAN JOSE 26. CALIPORIGA 


BELTING la 


assistant to the vice president-admin- 
istrative planning, Campbell Soup Co., 
Camden, N. J. 


Richard T. Fukuda, formerly with 
the food research division of Armour 
& Co., Chicago, Ill., has joined Red 
Star Yeast & Products Co., Milwaukee, 
Wis. He will head the cereal chemistry 
laboratory of the Yeast Div., succeed- 
ing Dr. Paul Merritt, who retired 
earlier this year. 


P. K. Shoemaker, vice president- 
manufacturing, H. J. Heinz Co., Pitts- 
burgh, Pa., has been reappointed to 
the Agriculture Department Commit- 
tee of the U.S. Chamber of Com- 
merce. 


E. W. Rawlings, executive vice 
president of General Mills, Minne- 
apolis, Minn., has been named presi- 
dent of the firm. Former president 
C. H. Bell has been elected chairman 
of the board to succeed Gerald S. 
Kennedy, who will continue as chair- 
man of the executive committee of 
the board. 


E. E. Roos B. F. Schenk 


Erik E. Roos has been appointed 
vice president of manufacturing for 
the Rival Packing Co., Chicago, Ill., 
pet food processor. 


A Frozen Food Div. has been estab- 
lished by Pet Milk Co., St. Louis, Mo., 
to take over the production and mar- 
keting of its frozen food products. 
Boyd F. Schenk has been appointed 
general manager of the new division. 


James D. North and Charles Over- 
beck have been elected vice presidents 
of General Foods Corp., White Plains, 
N. Y. Mr. North will head marketing 
services and Mr. Overbeck, research 
and technology. 


Deaths 

Kenneth N. Rider, owner of Ken- 
neth N. Rider Co., Inc., fruit and vege- 
table processing plant of Trafalgar, 
Ind. 


Charles A. Kolb, 66, a former vice 
president of General Foods Corp., 
White Plains, N. Y. 

Kenneth G. Liebert, 52, purchasing 
agent, Stokely-Van Camp Inc., Indian- 
apolis, Ind. 
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UalS WAGON 
WANES MONEY! 


Model PCD 
High Speed Case Packer 











BURT HIGH-SPEED CASE PACKERS 


You can give your profit curve a healthy 


boost by slashing production costs with 
ad Burt High-Speed Case Packers on your 
line. Consider these features: 


@ Packs 24 cans with one stroke—a 
BURT MACHINE COMPANY case every 3 seconds! 
401 East Oliver Street ® No manual effort—operator mere- 


Baltimore 2, Maryland ly places case in position! 

















Scott Viner 
is your 
Best Source 
for Fittings! 


Whether you're planning a complete redesign of your 
hydraulic distribution system or the replacement of a single 
item, call Scott Viner. They are design experts . . . and also 
maintain a large stock of tubing, fittings, flume equipment 
and valves. 
If you handle commodities in water, chances are Scott 
Viner’s experts can increase your plant efficiency 
through simplification and “streamlining” of your 


distribution system. 


Call on Scott Viner for 
suggestions or recom- 
mendations. No obliga- 
tion of course. Most 
valves, tubing, and fit- 
tings available “off 
the shelf.” 
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Tank Trailer 

DESCRIPTION: An 8,000 - gallon 
tanker can maintain bulk cargo tem- 
perature at a constant level—either 
hot or cold. 

Features: Aluminum Roll - Bond 
plates that form the thermal transfer 
jackets around the trailer have a tem- 
pering effect that prevents localized 
over-heating or over-cooling. The alu- 
minum tank is 40 ft. long and has 
three cargo compartments, insulated 
with fiber-glass and spray-coated in- 
side with an easy-to-clean plastic. Each 


compartment is automatically and in- 
dependently regulated by thermostat 
controls 

Mer.: Fhermo King Corp., 314 W. 
90th St., Minneapolis 20, Minn.; Heil 
Company, Milwaukee, Wis.; and 
Ringsby Truck Lines, Denver, Colo 


Time-Temperature Indicator 
DESCRIPTION: An_ electrochemical 
device that scientifically monitors the 
quality of frozen food. 
Features: It is available in 2 ver- 
sions—one that will function for one 
year at zero degrees and another that 


will operate for eight days at zero 
Weighing less than one ounce, it is 
enclosed in a thin plastic case. There 
are no moving parts. Both versions 
are priced from 25 to 50 cents each. 

Mer.: Minneapolis-Honeywell, 2753 
Fourth Ave. So., Minneapolis 8, Minn. 


Bottle Gum 


DescRiIPTION: This new adhesive 
dries completely transparent on the 
bottle. Trade name: Clear-Tak 

Features: The adhesive is a com- 
bination of raw materials which elimi- 
nate the stringiness for easier han- 
dling. When used with fully automatic 


a4 


machinery, it won't string, gum up, 
or drip on the containers. Its resistance 
to humidity and heat is good. 
Mer.: H. B. Fuller Co., 
Eustice St., St. Paul, Minn. 
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Filler/Capper 

DescriPTION: This filler-capper fills 
and caps bottles with any still liquids 
such as vegetable oils, syrup and juices 
in one operation. 

Features: It has a Horix filler 
with an Alcoa capper. The Alcoa roll- 
on method of application custom- 
tailors each cap to the bottle top. 
The straight-sided cap is molded to 
the bottle threads by rollers for a tight 
seal. The unit has an enclosed low- 
vacuum system to insure against aroma 
loss, and complete control of each 
container throughout the filling-cap- 
ping cycle. 

MER.: 


Aluminum Company of 


America, 746 Alcoa Bldg., Pittsburgh 
19, Pa.; and Horix Manufacturing Co., 
Pittsburgh 


High Speed Counter 

DESCRIPTION: Electronic counter 
handles high speed volume products 
accurately. Trade name: Model HA 
4000A 

Features: It works at speeds as 
high as 15,000 counts per minute. Unit 
count registers on a neon glow trans- 
fer tube. As each count of 10 is 
reached, an impulse is transferred to 
the electro-mechanical counter. Elec- 


trical reset returns counter to zero. 


Various size objects can be handled. 
Solid-state construction makes _ the 
unit virtually maintenance free. 

Mer.: Genisco, Inc., 2233 Federal 
Ave., Los Angeles 64, Calif. 


Conveyor for Pickles 
DESCRIPTION: A corrosive resistant 
conveyor chain made of “Delrin.” 
Features: After two years of con- 
tinuous use in a pickle plant, no parts 
or replacements have been needed for 
the belt. Both flat top plate and stud 
bushings of chain are made of “Del- 


Mer.: Union Chain Div., Hewitt- 
Robins, Stamford, Conn. 


Aerosol Production Line 

DESCRIPTION: A new, low cost auto- 
matic aerosol production line. Trade 
name: AMCO Line. 

Features: Can be used for pilot 
runs as well as intermediate and quan- 
tity production. Unit can be installed 
as a straight line or “U” shape line. 
The line is available in single or double 
chain, and can produce up to 90 cans 
per minute in continuous operation. 


Mrr.: Aerosol Machinery Co., 80 
Magnolia Ave., Westbury, L. I., N. Y. 


Catalogues, Brochures 
Circulars, Bulletins 


Conveyors: Conveyorama, a 4-page 
picture brochure, tells of new ways 
to cut costs with conveyors—Standard 
Conveyor Co., North St. Paul 9, Minn 


Industrial Waste: New “Industrial 
Waste Treatment Guide” deals with 
the problems of waste treatment, clas- 
sification of wastes and the methods 
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“Knox furnishes 85% of our juice bottles,” says 
production manager of large cranberry cooperative 


“Since Knox first supplied us with glass containers four 
or five years ago, we have increased our consumption 
of their bottles from 20 per cent of our total to 85 per 
cent,” says the Production Manager of one of the na- 
tion’s foremost producers and packers of cranberries.* 

“This represents a considerable increase in quantity 
as well as in percentage, because our cocktail production 
has gone up 50 per cent since 1957, and has quadrupled 
since 1950,” he said. 

“There are two very important reasons why we use 
Knox Glass in such a large proportion. First is their 


Name available on request 


bottle quality—we have enjoyed a tremendous reduc- 
tion in breakage over the last four years. Glass breakage 
is not a real problem with us any more. 

“The other benefit we enjoy from using Knox is their 
extremely dependable delivery. They deliver when they 
promise they will—and this dependability has allowed 
us to reduce our own bottle inventory from 50,000 cases 
to 15,000 cases for emergency use only. 

“We've found we can depend on Knox.” 

Contact the new/Knox Glass for your glass container 
needs: Knox Glass, Inc., Knox, Pa., or any one of 37 
sales offices. 


the new/KNOX GLASS 





ASHWORTH’S NEW TRACTION DRIVE 
ELIMINATES TRANSFERS & RETURN! 


This new flat-surface traction drive, developed by Ashworth 
Bros. of Winchester, Va., provides positive and continuous 
propulsion for flat wire belts, eliminating completely the 
need for transfers and belt return. The traction drive unit 
may also be employed as a booster drive for flat wire belts 
operating in the conventional manner over terminal sprockets 
or pulleys. The drive is positive. There is no slippage and 
hold-downs are not required. Lack of vibration assures 


perfect product registration. 


Here shown, the drive used in For a single drive unit, the 
conjunction with the Ashworth total allowable belt load 
“Omniflex" turntable belt. range is 325 to 500 lIbs., with 


Note the entire belt length is 
utilized. All other belts must 
operate over terminal rolls or 
sprockets, with approximately 
only 50% of the belt surface 
usable for processing or load 
carrying. This combination 
provides 100% uninterrupted, 
usable surface. 


the belt speed and conveyor 
bed friction-factor determin- 
ing absolute range. Used in 
series, load range is increased 
proportionately. Belt speeds 
up to 115 f.p.m., belt widths 
up to 36 inches. The smooth 
action of this new traction 


drive insures maximum belt life. 


FOR DETAILED INFORMATION & SPECIFIC 


OPERATIONAL DATA, WRITE 


ASHWORTH BROS., inc. 


WINCHESTER, VIRGINIA 
Sales Offices in Principal Cities 


of solving these problems—B-I-F In- 
dustries, Providence |, Rhode Island. 


Uncaser: An illustrated, file size bul- 
letin describes the operation of the 
Universal Uncaser, Model FDU-SUF 
—Bulletin FD-101, Geo. J. Meyer 
Manufacturing Co., Box 452, Milwau- 
kee 1, Wis. 


Coding Problems: 4-page brochure 
shows a variety of equipment for solv- 
ing marking, dating and coding prob- 
lems—Industrial Marking Equipment 
Co., Inc., 655 Berriman St., Brooklyn 
8, N. Y 


Heat Exchanger: Bulletin F-1161 illus- 
trates and describes a line of stock 
model compact heat exchangers— 
Basco, Inc., 345 Payne Ave., North 
Tonawanda, N. Y. 


Rotary Pumps: 8-page bulletin de- 
scribes a line of stainless rotary pumps 
and auxiliary equipment — Bulletin 
A-1-500, Creamery Package Mfg. Co., 
1243 W. Washington Blvd., Chicago, 
Il. 


V-Belt Drives: 42-page _ illustrated 
handbook explains advantages of a 
line of V-belt drives with narrower 
and more powerful belts and sheaves 
Bulletin A695A, Dodge Manufactur- 
ing Corp., Mishawaka, Ind. 


Temperature Humidity Chambers: !|4 
models of temperature-humidity cham- 
bers, ovens and walk-in rooms; 7 Hi- 
Lo temperature test chambers; and the 
new Frez-Pak series of mechanical 
refrigeration temperature test cham- 
bers are fully described in a 12-page 
color bulletin—The Electric Hotpack 
Co., Inc., Cottman Ave. at Melrose 
St., Philadelphia 35, Pa. 


Pump Motors: Bulletin L-412!1A de- 
scribes a full line of a.c. pump motors 
including jet-pump and close-coupled 
designs specially developed for pump 
duty service—Mr. J. F. Murphy, V-P, 
Howell Electric Motors Co., 16316 W 
Seven Mile Rd., Detroit 35, Mich 
Choppers: 4-page folder (Form 3220) 
describes a new line of Hi-Speed Chop- 
pers—floor and bench types—giving 
specifications for models ranging from 
’% HP to 7% HP Toledo Scale, 
Division of Toledo Scale Corp., To- 
ledo 12, Ohio 


Fittings & Valves: Bulletins G-613, 
G-614, G-616, and G-615_ illustrate 
with photographs and engineering 
drawings and give technical data of the 
complete line of threaded sanitary 
fittings and valves, butt-weld fittings 
and valves, sanitary deluxe “I” fittings 
and valves, and sanitary automatic 
valves—Cherry Burrell Corp., 2400 
Sixth St., S.W., Cedar Rapids, Ia. 
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ve WESTERN CANNER/ PACKER NEWS 


New Process Dry Fruit Goes in Bag/ Carton 


Sunsweet Growers employs patented procedure for processing dried 
prunes, and combines advantages of bag and carton in packaging 


By ELEvRTON B. STARK 
EDITOR 


The combination of a new process 
and an improved package has made 
it possible for Sunsweet Growers, 
Inc., dried fruit cooperative, to intro- 
duce an improved type of dried prune, 
it is announced by company officials. 

Marketed under the descriptive term 
“super-tenderized,” the new prune is 
processed to give it a tender skin, 
soft-textured flesh and a natural fruit 
flavor. These characteristics are then 
conserved in a bag-in-carton package, 


produced on mechanized lines at the 
firm’s Plant No. 7 in San Jose, Calif. 

All dried prunes packed commer- 
cially are put through a step called 
processing, which in essence consists 
of bringing the moisture content to a 
uniform level, high enough to provide 
suitable texture, but not so high as to 
allow the fruit to mold after shipment. 
Conventionally, this is achieved by 
passing the prunes on a metal belt 
through boiling water in a tunnel-like 
device. 


Patented Technique 

In the patented Sunsweet procedure, 
processing takes place in a pressure 
vessel. The fruit is subjected to care- 


NEW PROCESSER developed by Sunsweet Growers, and covered by U.S. patent, is the key 
unit in the operation by which the California cooperative produces its “‘super-tenderized” 
dry prunes. Fruit is pumped through the tubing seen at top of this picture, is dewatered in 
the equipment below the end of the pipe, then passes into this pressure vessel for a high- 


speed but exceedingly efficient processing. 
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BAG-IN-A-CARTON packaging is the second 
innovation employed by Sunsweet. On follow- 
ing page are pictures showing the steps in 
producing this package, designed to lock in 
the fine eating qualities of the fruit. 


ful washing, inspection and size-grad- 
ing, and then is pumped to this unit, 
which resembles a horizontal retort. 
The stock is dewatered, then passes 
into this chamber through a valve. 

Inside the vessel, the prunes are 
moved from one end to the other 
mechanically, the elapsed time being 
three to seven minutes, depending on 
the size of the fruit. Meanwhile, the 
temperature is held at about 220° F., 
with a pressure of about 18 Ibs. This 
heat level permits faster processing 
than under the old system, and better 
penetration of the moisture into the 
flesh. 

When the process is completed, the 
fruit issues through a second lock, 
and is picked up by bucket elevator 
and introduced into the former proc- 
essor, where it gets a three-minute 
ride through cold water to chill it 
down before packaging. This also is 
a variation from normal procedure, 
of packing prunes hot. 


Double Packaging 
As accompanying pictures show, a 
combination of careful manual steps 
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You cut production costs with... 


ALLOY WIRE 
BELT COMPANY 


Conveyor Belts 


.».@S proved in over 3000 
installations throughout the West! 


Why does a packer’s least expensive major plant 
equipment—the conveyor system—often cause 
the most costly production delays? One cause, of 
course, lies in the design of the conveyor 

belt itself! You can reduce this conveyor system 
downtime to an absolute minimum by selecting 
an Alloy Wire Belt that is precisely fabricated 

to fit your particular installation. You 

can depend on this continuous process belt to 
fulfill your requirements—either standard or 
extreme conditions of corrosion, load and 
temperature (ranging from quick freezing applications 
to 2100 degree Fahrenheit for copper-brazing ) 


Alloy Wire Belt Company is the only conveyor 
belt manufacturer with Pacific Coast Headquarters 
and provides faster, more dependable delivery 
and service. In addition, custom engineering design 
standards are guaranteed—and at truly 

off-the-shelf prices! If you have or anticipate 

a conveyor belt problem, call or write 

Alloy Wire Belt Company, today! 


Flat wire or round wire fabricated to specifications 


ALLOY WIRE BELT COMPANY 


210 PHELAN AVENUE, SAN JOSE, CALIFORNIA 


CYpress 4-1155 


CANNER/PACKER for December, 1961 





PROCESSED PRUNES fall from inspection belt into metal cannisters 
which carry them to the check-weighers. The woman operator con- 
trols this step with switches which regulate vibrator feeder, belt 


flow, supply of cannisters. 


and mechanization has been used to 
achieve the double packaging. 

The fruit drops off the final in- 
spection belt into metal cannisters, all 
of them with raised “bubbles” on their 
bottoms so the prunes will not adhere 
to them. These containers roughly 
measure the fruit into the quantities 
called for. 

However, the cannisters move to 
a check-weighing area, where each 
one is picked off the line and put on 
an over-under scale while women 
workers bring the contents to the 
exact level needed. 

The cannisters are then conveyed 
to one of two batteries of Hayssen 
Compak machines, and discharged 
down the chutes of these units, which 
form bags of clean film, feed the fruit 
to them, and then seal the tops. 

The finished bags are chuted direct- 
ly into blank cartons, which move off 
on conveyors to the sealing units, and 
then to the machines which apply 
Sunsweet’s well-known foil overwraps 


Advantages Welcomed 

The slightly greater moisture con- 
tent and the other results of the patent- 
ed process, combined with the bag-in- 
carton package, have been warmly 
received, according to Sunsweet gen- 
eral manager Theodore Kluge. Market 
tests and _ unsolicited letters have 
brought forth comments highly favor- 
able to the texture, flavor and eating 
qualities of the pack. 

“Sunsweet seeks to pioneer improve- 
ments in dried fruits,” says Mr. Kluge. 
“Among our firsts have been sale of 
prunes in unit packages on a world- 
wide basis, use of inner liners in 
cartons, adoption of outside wraps for 
cartons, first use of foil outer wraps on 
dried fruits, and introduction of prune 
juice commerically.” 
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FILLED CANNISTERS are removed from belt conveyors here, and 
their weights are checked and adjusted on over-under scales. Each 
cannister is ‘‘tared,”” or made to weigh the same as all others, by 
depositing varying amounts of solder on the bottom's under side. 


. - ’ : . ’ 
= { —_ re 4 A A 
ONE OF TWO BATTERIES of bag forming-filling-sealing machines at Sunsweet’s plant No. 7. 
Cannisters feed prunes to the tubes of these Hayssen units from the top, the fruit drops down 
the tubes to the bag-making stations, and the finished and filled bags in turn are deposited 


into blank cartons. These, finally, drop down chutes to the conveyor system at the bottom, 
for the trip to the carton sealing and wrapping machinery. 
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BRINGING THE WORLD TO 
PUERTO RICO’S DOORSTEP 


For many years Isbrandtsen’s Eastbound 
"Round-World cargo liners have brought 
important global freight to San Francisco 
and other Bay Area* ports. In turn, these 
Isbrandtsen cargo ships have taken products of 
California’s agricultural abundance direct to 
Puerto Rico from San Francisco’s Golden Gate, U. S. West Coast shipping headquarters. 


California’s famous premium quality fruits, vegetables and grains find a most receptive 
market in Puerto Rico and other U. S. East Coast ports. Thrifty intercoastal shippers of 
these quality agricultural products have found, from experience, that this regularly 
scheduled service insures both dependability and economy. You too, are sure to find 
it always pays to... 


*Encinal - Howard - Parr - Richmond - Stockton 


IsBRANDTSEN 


26 Broadway, New York 4, N. Y. 
NORFOLK + BALT . 
ORFO BALTIMORE + PHILADELPHIA SAN JUAN, PUERTO RICO 


San Juan Mercantile Corporation 
P.O. Box 4352—Pier No. 6 


Ship 


SAN FRANCISCO 
150 California Street 
EXbrook 2-6414 
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INSIDE LOOK. Photograph taken from inside the truck shows the 
refrigerated truck backed up to the foam-rubber seal, forming one 
ti h room. 





cor c b with the plant's cold 


“Zero-Loading” at Simple Simon 


A new facility for “zero-loading” 
has been completed at Carnation Com- 
pany’s Simple Simon pie plant at Tor- 
rance, Calif. 

The dock doors of the plant’s “cold” 
room are surrounded with a foam- 
rubber seal. The seal forms an airtight 
compartment when standard refriger- 
ated vans are backed against it. This 
has the effect of converting the van’s 
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interior and the plant’s “cold” room 
into one continuous area. 

Loading and unloading of frozen 
foods and frozen ingredients are now 
accomplished with no loss of below- 
zero air, even in hot weather. 

The “Zero-Loading” facility is 
equipped to handle four vans at one 
time. It was built to conform to the 
proposed code standards of the As- 


ZERO-LOADING SEAL. Foam-rubber seal guarantees below zero 
temperatures throughout loading operations at the modern Simple 
Simon plant at Torrance. 


sociation of Food and Drug Officials 
of the United State (AFDOUS) for 
maintaining below-zero product tem- 
peratures. 

According to Don Hogue, manager 
of Carnation Company’s Frozen Foods 
Div., “The new zero-loading facility 
guarantees maintenance of below-zero 
temperatures and quality control 
throughout loading operations.” 


Kaiser 


Installs .. . 


A new, high-speed shearing and 
classifying line recently unveiled at 
the Trentwood, Wash., plant of Kaiser 
Aluminum & Chemical Corporation, 
shears, classifies and piles thin-gage 
aluminum can stock at speeds nearly 
twice as fast as conventional lines. 

Designed and built by E. W. Bliss 
Company’s Heavy Equipment Divi- 
sion, Salem, Ohio, the new line offers 
exceptional operational and control 
features. Heretofore, aluminum can 
stock has been sheared and stacked 
at top speed of 350 ft. per minute, 
with classifying accomplished sepa- 
rately. The new Bliss line at Trent- 
wood performs all three steps in a 


ALUMINUM CAN STOCK moves through this 
automatic shearing and classifying line at 
speeds as high as 600 ft. per minute. 
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single continuous operation at speeds 
up to 600 ft. per minute. It is oper- 
ating with strip as wide as 42 inches 
in coils weighing as much as 10,000 
Ibs. 

Actual steps performed include lev- 
elling the strip, shearing it into sheets, 
automatic inspection of the sheared 
sheets for variations in thickness, and 
classifying the inspected sheets. 

The sheet classifier is a key portion 
of the line. It consists of three sec- 
tions of transfer belt conveyors 
mounted in tandem. Heavy-duty con- 
veyor belts transfer the sheets from 
one conveyor to the next through two 
sets of solenoid-operated diverter gates. 


Time-delays between the non-contact- 
ing thickness gage are connected to 
the first diverter gate. As an imper- 
fect sheet approaches the gate, it opens 
and lets the sheet slide down a chute 
into a reject pile. 

The second diverter gate, also auto- 
matic in its operation, shunts prime 
sheets into the secondary prime piler 
when the first prime piler is full. 

As the two pilers dernonstrate, the 
line has been designed for maximum 
utilization and minimum downtime. 
The coil entry turnstile at the entry 
end of the line is one example. While 
a coil is paying off into the line, the 
next coil to be processed is mounted 


COMPLETE 


ag VG @ tei vie 
SERVICE 


ABC customer service includes: 


v PACKAGE DEVELOPMENT 


V OUTSTANDING ART WORK 


V LABEL DESIGNING 
DESIGN ENGINEERING 


© BRILLIANT COLOR PRINTING «PACKAGING RESEARCH 


There’s an ABC distributor 
and warehouse near you 
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GENERAL BOX DISTRIBUTORS 


PRESNO-SAN JOSE-GUADALUPE 
IMPERIAL VALLEY BOX COMPANY 
EL CENTRO 

ARIZONA BOX COMPANY 
PHOENIX- YUMA 

STOCKTON BOX COMPANY 
STOCKTON-LODI-TURLOCK 


HARBOR BOX & LUMBER COMPANY 


LOS ANGELES-SAN DIEGO 


American Box Corporation 


SAN FRANCISCO-LOS ANGELES - SACRAMENTO - NEWARK 


on the entry turnstile. The sleeve re- 
maining from the spent coil on the 
line is stripped and transferred to a 
sleeve tray, while the next coil is held 
ready for mounting on the mandrel 
of the payoff reel. Actual mounting 
of the coil on the payoff mandrel 
takes only seconds. 

The new shearing and classifying 
line represents an important part of 
Kaiser Aluminum’s recently-complet- 
ed multi-million dollar investment in 
new automated can stock processing 
equipment at the Trentwood plant. 
Including the operations performed by 
the Bliss line, the new lines clean and 
degrease, coat, trim, flatten, shear, in- 
spect and classify, stack and package 
the finished stock. 


Jams & Jellies 

Mary Ellen’s, Inc., Berkeley, Calif., 
has adopted new designs for the mer- 
chandising of its Mary Ellen jams and 
jellies. The company’s new marketing 
approach includes the use of color to 
aid in product identification, and 
changes in label, cap and shipping 
case design. A blue design on the labels 
and closures identifies jams, and red 


for jellies. Containers are supplied by 
Owens-Illinois Glass Co., San Fran- 
cisco; Ball Brothers Co., Inc., Muncie, 
Ind.; and Hazel-Atlas Glass, Wheeling, 
W. Va. Closures are by Owens-Illinois, 
Ball Brothers, and White Cap Co., 
Chicago. Labels are by A. Carlisle & 
Co., San Francisco. 


Companies & Plants 

Lane Foods, Inc., with general of- 
fices in Denver, Colo., and production 
facilities at Council Bluffs, Ia., is plan- 
ning national distribution of a com- 
plete line of salad dressings, barbecue 
sauce, spaghetti sauce and frozen con- 
venience pastries and entrees. 


Clover Club Foods Co., Salt Lake 
City, Utah, has acquired Spud Chips, 
Inc., Greeley, Colo. Purchase price 
was not disclosed. The Greeley potato 
chip operation also has an extensive 
whole potato division under the direc- 
tion of Chester W. Knight. Nilo Jepp- 
son, former district manager for 
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THREE NEW REGIONAL SALES SUPERVISORS and the promotion of two other sales department 
executives have been announced by R. S. Farish, sales manager of J. B. Simplot Co., Caldwell, 
Idaho. Sales supervisors are (i to r): James E. Mills, Houston, Texas; Wm. B. Morris, Jr., 
Charlotte, N. C.; and James B. Eyman, Cleveland, Ohio; Thomas E. Walker was named sales 
manager of Simplot of Canada, Ltd.; Monte L. Munn was promoted to sales supervisor in the 
headquarters office from a territory sales position. 


Clover Club at Phoenix, has been 
named Colorado division sales man- 
ager. This is the only personnel change 
anticipated at Greeley. 


Foremost Consolidated Pty. Ltd. 
has been formed to market milk, ice 
cream and milk products in Australia 
under the Foremost trademark. The 
announcement was made by James E. 
Wickersham, vice president, Foremost 
Dairies, Inc., and A. E. McCartney, 
chairman of Consolidated Milk Indus- 
tries Ltd., Redfern, New South Wales, 
Australia. 


Sun-Maid Raisin Growers, Fresno, 
Calif., is building a new processing 
plant to be located on the east side of 
the Golden State Highway between 
Kingsburg and Selma. Completion is 
being planned for the fall of 1962. 


The remodeling of Rogers Walla 
Walla (Wash.) Canning Co. plant is 
now under way. A gravity flow system 
of operation is being installed, and 
steel decks will replace wooden floors 
throughout the plant. The remodeling 
will be completed before asparagus 
processing starts next spring. 


Idaho Potato Processors, Inc., Bur- 
ley, Idaho, has completed construction 
of a large raw product -storage ware- 
house adjacent to the plant. The build- 
ing is 316 ft. by 80 ft. with 12 ft. 
tilt-up cement walls, and a steel roof 
with heavy insulation. Also recently 
completed is a large dry supplies stor- 
age building adjacent to the plant’s 
packaging room. The firm is now con- 
structing a large finished product case 
accumulating room. The cases of fin- 
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ished product will be automatically 
transferred here by conveyors from 
the packaging room. 


The Big Horn Canning Co., Bil- 
lings, Mont., has ended its pumpkin 
canning run with some 2,200 cases, 
or more than 50,000 No. 2% cans. 


Hunt Foods and Industries, Inc., 
canned food processor of Fullerton, 
Calif., will merge with Harbor Ply- 
wood Corp., of Los Angeles, Calif. 
According to the two firms, the pro- 
posed merger would resolve problems 
stemming from the cross-ownership of 
stock between them. The SEC, earlier 
this year, had informed them that it 
considers cross-ownership of stock a 
violation of the Investment Company 
Act. 


Men in the News 


Kenneth W. Ward, general man- 
ager of the Industrial Div., Foremost 
Dairies, Inc., San Francisco, Calif., 
has been elected vice president of 
Foremost. 


Robert C. Fogel has been named 
sales manager of the Southern Cali- 
fornia Div. of S&W Fine Foods, Inc., 
San Francisco, Calif. He will be re- 
sponsible for the sales, warehousing, 
and distribution of S&W products in 
Southern California, Arizona, New 
Mexico and sections of Texas, Nevada 
and Utah. 


Milton Eberhard has joined the 
American Potato Co. as manager of 
the raw materials procurement division 
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of the plant at Blackfoot, Idaho. 


R. Di Giorgio W. C. Watkins 


Robert Di Giorgio, executive vice 
president of Di Giorgio Fruit Corp., 
San Francisco, Calif., has been elected 
president of S&W Fine Foods, Inc., 
San Francisco, a wholly-owned sub- 
sidiary of Di Giorgio. 

William C. Watkins has been 
named president and chairman of the 
board of the Oregon Nut Shellers, Inc., 
Hillsboro, Ore. Other officers are: 
W. B. Chandles, vice president; Larry 
Holden, vice president and superin- 
tendent; Shirley Watkins, secretary- 
treasurer; and Altha Glass, office 
manager. The company processes both 
shelled and unshelled Oregon filberts 
for the institutional trade in the con- 
fectionery and baking industry. 


Marvin R. Stone, territory manager 
in Phoenix, Ariz., for Gerber Products 
Co. since 1958 has been named district 
sales manager. He will be responsible 
for baby food sales in Arizona, New 
Mexico and part of west Texas. 


Dee L. Snyder has been appointed 
director of personnel for Nalley’s Inc., 
canned food processor of Tacoma, 
Wash. 


Deaths 


Robert M. Barthold, 82, former 
president and chairman of the board 
of the California Packing Corp., San 
Francisco. 


George E. Clausen, Sr., former 
president of Gentry Div., Consolidated 
Foods Corp., Los Angeles, Calif. 


Millard S$. Bury, former sales execu- 
tive with Tea Garden Products Co., 
preserve manufacturer, San Leandro, 
Calif. 


Companies & Plants 


Iisbrandtsen Co., Inc., ship opera- 
tors of New York City, has for the 
fourth consecutive year received the 
Socrates Advertising Award for con- 
sistent excellence in newspaper adver- 
tising. 

F. W. Schrader Co., Los Angeles, 
Calif., manufacturer of a line of elec- 
tro and permanent magnetic equip- 


ment, has been acquired by O. S. 
Walker Co., Worcester, Mass. 


The Dobeckmun Division of the 
Dow Chemical Co., Berkeley, Calif., 
has won 13 awards for seven different 
packages at the recent National Flexi- 
ble Packaging Assn. meeting in New 
York. Three first place awards were 
in the categories of laminated and ex- 
trusion coated rolls, polyethylene bags, 
and miscellaneous films. 


Northwestern Glass Co., Seattle, 
Wash., is adding a new furnace that 
will increase melting capacity by 44%. 
The first production on this furnace is 
scheduled to go into operation Feb. 
5 and a second some months later. 
A total of 33,500 sq. ft. of building 
area will be added. 18,000 of this will 
be used as warehouse space for finish- 
ed goods. The cost of the total pro- 
gram will be approximately $1,800,- 
000. 


Chaitin Equipment Co., a repre- 
sentative of Alvey Conveyor Mfg. Co. 
of St. Louis, Mo., has moved to new 
quarters at 163 Main St. in San Fran- 
cisco. Chaitin is a materials handling 
distributor in Northern California 
specializing in loading dock equip- 
ment and engineered conveyors sys- 
tems. 


Reynolds Metals Co., Richmond, 
Va., is printing aluminum foil pack- 
aging materials by flexography as well 
as rotogravure. Flexographic equip- 
ment is Operating at the company’s 
plant in Torrance, Calif., and will also 
be installed at its Bellwood, Va., plant 
by the end of the year. 


Men in the News 


Hal B. Bivens has been appointed 
sales manager of the Los Angeles 
plastic division, Container Corpora- 
tion of America, Chicago, Ill. 


L. J. Levisee N. L. Dewar 


William D. Black has been named 
sales. manager, Domestic Industrial 
Truck Div., Hyster Co., Portland, 
Ore., and Walter A. St. Clair was 
named field sales manager. L. J. 
Levisee was appointed director of pur- 
chases. 


Neil R. Dewar has been appointed 
manager of industrial foil, laminations 


and rigid foil containers for the Prod- 
ucts Div., Kaiser Aluminum & Chem- 
ical Corp., Oakland, Calif. 


David Newton has been named vice 
president-general manager of the Bulk 
Commodities Div., Ringsby Truck 
Lines, Inc., Denver, Colo. 


G. A. Coats P. Schwamb 


Gordon A. Coats, has been appoint- 
ed sales manager for Brunsing & Sons, 
San Francisco, Calif. Brunsing & Sons 
are handling distribution of the Phan- 
tom Pack, a new concept in multi- 
packaging. 


Parker Schwamb has been appoint- 
ed Northern California sales repre- 
sentative for H. Kohnstamm & Co., 
Inc., manufacturer of flavoring ex- 
tracts and certified colors. Mr. 
Schwamb will make his headquarters 
at the firm’s Oakland branch and ware- 
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(7 NEW PRODUCTS AND PACKAGES 


Powdered Soup Bases 

Campbell Soup Co., Camden, N. J., 
is introducing two new powdered soup 
bases — Chicken Flavor and Beef 
Flavor—under the new brand name 
of Camden. These institutional prod- 


EEF FLAvOr 


Pr 8, se. 


ucts can be used in making sauces and 
gravies as well as soup stock. The con- 
tents of each can will make 5 gallons 
The containers have a special “twist 
off” cap that can be resealed. 


Sauce Mixes 

R. T. French Co., Rochester, N. Y., 
is introducing a new line of Copper 
Ladle Sauce Mixes. These 10 ready- 


mixed sauces include: Sour Cream 
Sauce, Meat Loaf Sauce, A La King 
Sauce, Chili-O, Brown Gravy, Light 
Gravy, White Sauce, Spaghetti Sauce, 
Curry Sauce, and Cheese Sauce. They 
are packaged in foil envelopes, weigh- 
ing from 1 to 1% oz. The line is 
expected to be available nationally by 
early 1962. Retail prices of the mixes 
range from 19 to 2Sc. 


Low Calorie Dressings 
Frenchette, Division of Carter Prod- 
ucts, New York City, is market-testing 
two new low calorie salad dressings— 
Frenchette Blue Cheese and Frenchette 
Gourmet Dressing. Made with im- 
ported Danish blue cheese, the Blue 


Cheese Dressing has only 6 calories 
per teaspoon. The Gourmet Dressing is 
a mellow flavored dressing which con- 
tains 5 calories per teaspoon. The 
company reports very favorable ac- 
ceptance in the more than 1,000 con- 
sumer taste tests that were conducted 
for each product. 


Chinese Dinners 

Ruby Chow’s Frozen Chinese 
Foods, Inc., Seattle, Wash., is intro- 
ducing two frozen Chinese combina- 
tion dinners under the brand name of 
Mary Pang’s. One dinner will feature 
shrimp, and the other, pork spareribs. 
They are packaged in cartons of six- 
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TRY SPEAS APPLE PECTIN 
AND PROVE TO YOURSELF 
THE AMAZING RESULTS THAT 
COME FROM APPLE PECTIN 


@ Adaptable to wide PH range. 

@ Neutral color and flavor—bliends 
better with more different fruits. 

@ Gives product resiliency to avoid 
breakage during shipping. 

@ Improves spreadability of jams, 
jellies and preserves. 

@ Standardized to uniform strength; 
product always has the same 
consistency. 


Better Product Consistency and Quality for Over 40 Years 


Write, wire or phone for information, technical advice, or location of nearest warehouse. 


SPEAS COMPANY « General Offices » Kansas City 20, Mo. 
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BEAN SNIPP 


STAINLESS STEEL POCKETS 


PLASTIC POCKETS OR 
BRONZE POCKETS 


Choose the ttn 


that meets your particular | 
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Stainless Steel or Plastic pockets to avoid discoloration 
of product. 


low cost plastic pockets can be “snapped in" without 
disassembling the cylinder. 


All three types with: 


* Oscillating knife assembly 
* Duthane travelers 
* New style table with flanged edge belt 


For complete information, write 


CHISHOLM -RYDER CO.w 


FOO © PROCESSOR 





layer laminated, waxed card stock 
printed in four colors. Preparation and 
serving suggestions appear on the 
package. 


Canned Water 

Hanover Canning Co., Hanove., 
Pa., is packing pure filtered drinking 
water in #10 cans for use in emer- 
gencies. Each can is equal to 12% 
standard measuring cups. The water 


a © acne: rae 


eo tart neeee 


Se? Conrenrs » guanrs. « no o 
VER CANNIN 


is treated to prevent corrosion. It is 
guaranteed to remain wholesome and 
palatable for the life of the cans, which 
will last indefinitely with normal han- 
dling and care. 


New Package Briefs 


Tinted Bag: Dill pickles in pairs are 
being packaged in green-tinted 
Durafilm pouches by Woodburn 
Enterprises, Inc., Woodburn, Ore. 
The pouches are produced by the 
Dobeckmun Div. of Dow Chemical 
Co., Berkeley, Calif. 


Foil Labels: Hunt Foods and Indus- 
tries, Inc., Fullerton, Calif., is using 
aluminum foil labels on its com- 
plete line of bottled tomato prod- 
ucts. 


Buffet Size: Morgan Packing Co., 
Austin, Ind., is introducing a new 
line of American Beauty brand 
vegetables in a Buffet size can (No. 
300). 


Multiple Packaging: Great Western 
Foods Co., Fort Worth, Texas, has 
adopted multiple packaging for its 
Ranch Style Beans. The three-can 
multi-pack is a “Canband” designed 
by Container Corp. of America, 
Chicago, Ill. 


“Family Size" Package: A _ large 
“family size” polyethylene bag is 
being used to package peeled and 
cleaned frozen shrimp by Shoreline 
Division of Salada Foods, Tampa, 
Fla. The see-through bag is packed 
12 to the case. 
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for 1961-62? o< gt32 /61 
— Process Dry Fruit goes in Bag/C 
= 2/4 16A/61 
Taylor, ‘Porter V —Many Steps | in Citrus 
Quality Control . .11/20/61 
Specialty House Uses Varied Sales 
Outlets . 4/55/61 
What's ~ Qutlook for Aluminum Cans 
for 1961-6 3/32/61 
Tease, or ees “Wiison & Co. 
Freeze-Dries Meats . .9/19/61 
Thompson, Lewis E.—Home- Style Pizza 
Frozen by Oklahoman Firm 6/27/61 
Werld’s Largest Pecan Grower Stresses 
lity Control . 2/26/61 
U erhill, Ralph—How Honey Glass— 
Packing Is Mechanized .. ..11/28/61 


Index by Companies 


Processors 
L. L. Antle & Co., Inc.—Portion-Control 
In Plastics .. 5/25/61 
Wm. Barnes Inc.—Berter ‘Jelly for Small 
Packers 2/32/61 
Blue Lake Packers—How Blue Lake Packers 
Protects Workers’ Hands . 7/56B/61 
Company....."" 9 30B/61 
Empire _~* Pickling Co—How Emp 
fase Wins Kraut Insect Battle .....3/40/61 
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aK MODEL GOL SEAMER—High Speed Straight Line Feed Closing Machine 
—or with disc feed for can making—is used by these canners for 
seaming cans 2¥e”—414” in diameter at speeds up to 500 cans per 
—_. Also available with disc type can feed for can manufacturing 
use only. 


Canners and can makers the world over need...even 
demand the ultimate in simplified, rugged, efficient 
design. These demands are met by Angelus...the 
nation’s only manufacturer exclusively producing 
automatic can closing machines. 

Angelus seamers, backed by over 45 years of experi- 
ence, are rugged and dependable; they are simple to 
operate and maintain; they represent the lowest pos- 
sible initial investment. 


WRITE TODAY for complete details. Specify products, 
can dimensions and your capacity requirements. 


AINGELUS 





Fischer Honey Co.—How Honey Glass- 
Packing Is Mechanized 

© Iac.—How General ‘Mills 
Packs Baking Mixes . 

Gerber Products Co.—How to Stop Floor 
Corrosion 10/56A/61 

Gorton’s of Gloucester—Gorton's Boosts 
Frozen Fish Volume ‘ 

Green Giant Co.—Green Giant Slashes 
Farm Costs 11 

Griffin Manvufacturi Co.—Okla. Firm 
Mechanizes Dry Pood Packing 10 61 

Henri’s Food Products Co., Inc.—Big 
Batches and Metered Ingredients Add 
Efficiency to Salad Dressings ; 

Holly Sugar Corp.—50% More Sugar 
Production For a Fraction of Cost 

H. L. Hunt Parade Products Co.—Texas 
Chicken Cannery Is Added to Food 
Enterprises 9 

Int. Minerals & Chem. Corp.—IMC _ 
Garlic in Mexico 

Liana, Inc.—How Liana Freeze-Dries 
Shrimp 

Libby McNeill & Libby—Libby Peach 
Cannery Uses Machines to Maintain 
Quality at Ton-a-Mioute Rare I 

Twice the Production in Half the Space 9 


.11/28/61 


2/23/61 


>? 1 
22/61 


39/61 


21/61 


Manor Hill Salad Co., Inc.—Potato Salad 
in Glass Sells as Fresh and Processed 3/41/61 

Maui Pineapple Co. Ltd.—How Maui Process- 
es Pineapple Concentrate 12/19/61 

Modern Maid Packers, Inc.—How a Frozen 
Package Change Opened up a New 
Market 

Morton Foods—New Cora Chip Goes 
Connunuous 

C. H. Musselman Co. —How Musselman 
Labels Cans, Jars 

Nestle Co.—How Nestle Plant Makes 
Cocoa Plants 

North Pacific Canners & Packers—How 
to Equip a Canner/Freezer Lab and 
Pilot Plant 

Pan-Am Foods, Inc. —Frozen Banana 
Puree Is Success in Texas .. ...10/44 

Pearce Packing Co.—Pined Dried Prunes 
Packed in California : . .6/54 

Phipps Products Co.—Glass Packing 
Sauces 

Plant Industries, Inc., Fruit Crystals Div 

Fruit Crystals Div.—Fruit Crystals 

Processed Food Breakthrough é% 

Rich Products Corp.——Mechanized Line 
Handles Aerosols at 40,000 Per Day 7 


12/21/61 


5/46B, 


NET PROFITS 
with 

SEAFOOD 

and 


Robins 


Fancy restaurants have nothing on today’s 
budget-minded homemaker when it comes to 
serving up delicious seafood dinners. Modern 
processing machinery has made it easy for her . . . 
and profitable for you. 


For instance, have you seen the Robins Vibro 
Batter and Breading Machine for automatic 
processing of oysters, shrimp, fish, scallops and 
other foods? It's simply constructed, compact, 

easy to clean. It has cut breading problems to 
almost nothing and eliminated waste batter 

and breading. It’s just one of the many Robins’ 
designs that is boosting production of quality 
products and reducing labor costs and maintenance 
time for food processors. 


Why not see how Robins’ 105-year experience in 


the food processing y 


‘Sek, 4 





try can give 


you more for your equipment dollar. Write or call 
for immedicte service or « copy of our catalog. 


AkRobins YW, co, 


Manufacturers of Food Processing Equipment Since 1855 
713-729 £. Lomberd Street * Saltimere 2, Md. 


530 


INC. 


Breading Machine meets 
highest standards of sani- 
tetion, performance, waste 
reduction and product uni- 
formity 


Rio Linda Food Products, Inc.—Skillful 
Pickle Packing in 1500 Ton Plant 
S&W Fine Foods—New Rail Car Load 
ing Method Cuts 11/44A/61 
Salada Junket Div., Salada-Shirriff- 
Horsey—Massachusetts Tea Party 
Seabrook Farms, Inc.—Air & Ground 
Dustings Are Used in Insece Control 
Seven Keys Co.—Specialry House Uses 
Varied Sales Outlets ; 
F. H. Snow Co.—Snow Modernizes Its 
Canned Food Labels ... 6/ 
Southern Canning Sales, Inc al ater 
Handling Before and After Retorting 
Proves Profitable for Texas Firm .12/ 
Speas Company—Batch Process Makes honte 
Juice Without a Hitch 12/23/61 
Sussy's Exotic Foods—Home-Style Pizza 
Frozen by Oklahoma Firm ... sv 
= Club Foods, Inc.—New Glassed 
Coffees with Special Flavors 
Stahmann Farms, Inc.—World's Largest 
Pecan Grower Stresses Quality Control 2/26/61 
Sun Garden Packing Co.—-Canner Packs 
Tomato Paste in Foil Pouch 11/19/61 
Sunsweet Growers, Inc.—New Process 
Dry Fruit goes in Bag/Carton 12/46A/61 
Turlock Cooperative Growers—Turlock 
Growers Installs Drum Packing Equip 
ment for Concentrated Tomato 
West Coast Growers & Packers, Inc 
—How Raisins Use Technology 
Western Oregon Packing Corp.—Oregon 
Congery Wins Institutional Trade 
With Corn in Squat No. 10's 
Western Turkey Packing Co.—Efficient 
Frozen Storage of Turkeys 
Wilson & Co.—How Wilson 
Freeze-Dries Meats 


. 1/42/61 
1/46/61 
.4/55/61 


38/61 


26/61 


27/61 


6/25/61 


1/72A/61 


3/29/61 


.4/23/61 


3/50c/61 
& Co 
9/19/61 


Suppliers 
California Food Industry Insurance Co 
—How To Use a 5-M Program for 
Loss Prevention 2 
Continental Can Co.—Cross-Fertilization 
of Ideas at Continental Can Co 11/30/ 


Index by Subjects 


Associations and Conventions 
American Management Assn.—New 

Things at AMA Packaging Show 6/31 
Assn. of Food & Drug Officials of the 

U.S.—industry-AFDOUS Team Works 

on Frozen Food Handling Code (3/61 
Institute of Food Technologists—2 | st 

IFT Meeting Shows Industry 

Maturity 6/ 
or cease Elect Officers for 1961 


33/61 


7/30/61 
Most Important 96 Hours 4/31/61 
Natl. Assn. of Frozen Food Packers— 
Freezers Hold Lively Convention 
NAFFP—Top Food Buyers at NAFFP 
Meeting 
Natl. Canners Assn.—Canners Schedule 
Lively Topics 
NCA—Exhibits Are Popular at Canners 
Show 
Preservers Assn.—Preservers Police 
Quality Through Assn. Program 


Field 


Air & Ground Dustings Are 
Insect Control 
Green Giant Slashes Farm Costs 11 


Management 


“Dear Company 

Essential Information for Food Packers 
Part I 

Freezers Hear AFL-CIO Threat i in Drive 
to Organize California's Crop Pickers 3/42/61 

Frozen Food Industry Recommends Its 
Plan: 5 Years for Improvement of 
All Phases of Distribution 

How to Start a Statistical Quality Con 
trol Program in a Small Plant 

How to Use 5-M Program for Loss Pre 
vention 

Industry-AFDOUS Team Works on 
Frozen Food Handling Code 

Soviet Methods Challenge U.S. in Food 
Processing 1/47/61 


Marketing - Merchandising 


How Liana Freeze-Dries Shrimp 
Natural” Apple Juice Wins Trade in 
New York State 

Oregon Cannery Wins Institutional 
with Corn in Squat No. 10's 

Specialrey House Uses Varied Ourtlets 


Materials Handling 


New Rail Car Loading Method Cuts 
Damage 11/44A/61 

Oklahoma Firm Mechanizes Dry "Packing 
with One New Machine 

Turlock Growers Installs Drum Pack 
ing Equipment for Concentrated 
Tomato Foods 1/72A/61 

Water Handling Before and After Retorting, 
Proves Profitable for Texas Canning 
Firm 


1FT—Your 
/25/61 
2/25/61 
1/50/61 
3/35/61 
1/44/61 
Used in 


1/46/61 
4/22/61 


9/30B/61 
ae 
12/25/61 


7/36/61 
7/28/61 
»/42C/61 


3/31/61 


5/23/61 


5/29/61 
Trade 
4/23/61 
1/55/61 


10/40/61 


12/26/61 
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Packaging 
Tomato Paste in Foil Pouch ...11/19/61 
How Honey Glass-Packing Is Mechani- 
zed .. 11/28/61 
How Musselman Labels Cans, “Jars . . 10/36/61 
Portion-Control in Plastics .5/25 61 
Scientific Package Design .. ee 3133/61 
F. H. Snow Modernizes Its Labels ... . .6/38/61 
Top Carton and Litho Awards 5/26/61 
What's the Outlook for Aluminum 
Cans for 1961-62? ..... ‘ 3/32/61 


Products 


Apple Juice 
Batch Process Makes Apple Juice— 
Without a Hitch 12/22/61 
Apricots 
How Apricots React to Dehydration 8/56A/61 
Baking Mixes 
How General Mills Packs Mixes 1/28/61 
Banana Puree 
Frozen Banana Puree Is Success ia 
Texas 
Citrus 
Many Steps in Citrus Qua!:* Control 1! 
How Frozen Citrus Juxe Flavor Is 
Guarded With Aid of Nitrogen 
Cocoa 
How Nestle Plant Makes Cocoa 
Products 
Coconut 
Oklahoma Firm Mechanizes Dry Food 
Packing With One New Machine 
Coffee 
New Glassed Coffees With Special 
Flavors . 
Corn 
Oregon Cannery Wins Institutional 
Trade with Size-graded Corn in 
Squat No. 10's 
New Corn Chip Goes Continuous 
Fish, frozen 
Gordon's Boosts Frozen Fish Volume 
with Convenience Products 
Garlic 
IMC Dries Garlic in Mexico 
Honey 
How Honey Glass-Packing Is Mechani 
zed l 
Jelly 
Better Jelly for Small Packers 
Portion-Control in Plastics 


son & Co., Freeze-Dries 


Meat, frozen 
How a Frozen Package Change meine 
Up a New Market 
Peaches 
Libby Peach Cannery Uses Machines to 
Maintain Quality at Ton-a-Minute 
Rate : , 
Pecans 
World's Largest Pecan Grower Stresses 
Control oon 4 


Skillfuil Pickle Packing in 1500 Ton 
Plant er 
Pineapple 
How Maui Processes Pineapple 
Concentrate ae 12/19 
Pizza 
Home-Style Pizza Frozen by Oklahoma 
Firm ; tel 
Porato Salad 
Potato Salad Sells as Fresh and as 
Processed : ‘ 
Prunes 
Pitted Dried Prunes Packed in Cali- 
fornia ‘ see € 
New Process Dry Fruit goes in 
Bag/Carton 
Preserves 
Specialty House Uses Varied Sales 
Oudclets ° 
Raisins 
How Raisins Use Technology 
Salad Dressings 
Big Batches and Metered Ingredients 
Add Efficiency to Salad Dressings 
Sauces 
Glass Packing Sauces 
Sauerkraut 
How Empire State Wins Kraut Insect 
Battle ver : 
Shrimp 
How Liana Freeze-Dries Shrimp 
Sugar, Beet 
50° More Sugar Production for a 
Fraction of the Cost ° 
Tea 
Mass. Tea Party—1961 Fashion 
Tomato Paste 
Tomato Paste in Foil Pouch 
Tomatoes—Concentrated 
Turlock Growers Installs Drum Pack 
ing Equipment for Concentrated 
Tomato Pack 
Toppings 
Mechanized Line Handles Aerosols at 
40,000 Per Day 
Water 
Fresh Water Is Made From Salt 
Water 
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TORS PACKAGED GAS GENERATORS PACKAGED GAS 


PACKAGED GAS GENERATORS PACKAGED 


EVEN THE BIG ONES ARE FACTORY 


ASSI 


| k | k 
Jive) P 


PACKAGED > 


SMBLED AND THOROUGHLY 


D AT GAS ATMOSPHERES 


The pair of 10,000 cfh high-purity nitrogen gen- 
erators pictured below is undergoing complete 
factory testing prior to shipment to the customer. 
This is standard practice at Gas Atmospheres. 


GENERATORS MUST EXCEED SPECIFICATIONS 
in production, gas purity, and dryness. This 
rigorous testing assures buyers of quick and 
easy start-up without job-site disorder, and it 
cuts servicing and maintenance to the bone. 


GAS ATMOSPHERES ORIGINATED PACKAGED 
GAS GENERATION SYSTEMS by increasing the 
productivity of various components, consolidat- 
ing operations, and designing the unit into as 
compact an area as possible. This means smaller 
generators today produce greater volume, and 
the entire unit can be factory assembled on a 
common base and shipped and installed as a 
complete unit. 


Two compact 10,000 cth high-purity packaged nitrogengen- 
erators on test floor at Gas Atmospheres Assembly Plant. 


IF YOU USE GAS, EVEN IN SMALL AMOUNTS, 
it might pay you to produce your own with a 
modern gas generation system. It costs nothing to 
have your operation checked out by America’s fore- 
most designer and builder of packaged gas gener- 
ation systems. Just call or write Gas Atmospheres, 
Inc., 5353 West 161st Street, Cleveland 35, Ohio. 
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equipment for producing industrial gases 'NERATORS 
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Classified Advertising 


“Box — c/o Canner/ Packer, 59 E. Monroe St., Chicago 3, Ill.” 


Please address box advertisers: 








tSe per word, 75c extra for blind box 
number. Minimum charge $4. Terms net prepoid 
Eoch word of capital letters counted as two 
words. Classified display 1 time $25 per inch 


RATES: 








_ PROFESSIONAL SERVICES — 





FOUNDED 1922 





FE Bed and ES 
x search, J Koeabhoratrries 


aartreco 





Meaurwe Avenue at 58th Street, Maspeth 78, New York City 
WESTERN REPRESENTATIVE: WOLFGANG HUBER, Ph.D. 


1073 Lombard St. Sen Francisco 9, Calif.“ Tet 


t 61415 





LABORATORY SERVICES 


Applied Research and Development, Test- 

and Consultation © Food, Feed, Drug 
and Chemical Analyses, Animal Studies, 
Pesticide Screening, Pesticide and Addi- 
tive Residue Analyses 





FOR SALE——-MACHINERY 
AND EQUIPMENT 





USED MACHINERY FOR CANNERS. 
Food Machinery. 
Francisco and Seattle. Attractive prices, 
machinery, 
surplus 


best 


Townsend “Street, 
FOR SALE 
‘or 10 cons; one 12-ft 


CR hend pock filler for 
snippers,; 


be 


pickers 


Factory 


no! 
le 


Lergest stock of 
Angeles, Son 
dependable 
conscientious service. Cash for 
mochinery. Terms con be orranged. Your 
st bet is MACHINERY & EQUIPMENT CO. 123 
Sen Froencisco. GArfield 1-1380. 
Continental “POS Gesiag | Machine 
pea and bean blancher; one 
#10 cons; four CR bean 
two Urchel bean cutters; two CR double 
two CR nubbin graders; two CR bean 
Loyo!l, Wisconsin 


Facilities im Los 


your 


One 


an groders; 
leyal Canning Company, 





rebuilt M&S 6-pocket stoiniess filler. FMC 
quort cons. FMC continuous steamer 
Crowterdevitie, Ind. 


mshock caser, 
Rue Compony, 


For Sale—Angelus Con Cieser model 75-1 P, Stond- 


erd-Knopp 429 Case 
Lobelers, 


Fil 


830 W. Superior St., 


Giver ond Secler, Kettles, 
Vecuum Pons, 
Supply Co., 


Fillers, Pumps, 
loeb Equipment 
Chicago 22, Ill. 


Tonks, 


ters. Pulverizers 





For Scle—Ketties, Tonks, 
niters, mixers, vocuum pons, cose givers and seol- 
ers, copoers, etc. Address all inquiries and send 
list of surplus equipment. Ace Equipment Co., 
6825 S. Kenwood Ave., Chicago 37, Ill. 


BOILERS 


HI-PRESSURE 
SOLD—PURCHASED—RENTED 
turbogenerators, pumps, fans 
Nation's largest inventory, New & Used 
INDECK POWER EQUIPMENT CO. 
9750 Skokie Bivd., Chicago (Skokie), Ii! 
OR 3-7666 


Lebeiers, pumps, fillers. 




















MODERN REBUILT PROCESS EQUIPMENT AVAIL- 
ABLE AT GREAT SAVINGS Pneumatic Scole Carton 
ing Line consisting of Automatic Feed, Bottom Sealer, 
Weox Liners, Fillers, Top Secler, Compression Unit 
Also Tite Wrap. Package Machinery Models FA, FF, 
FA.2, FA-3 and FA-4 Wrappers with and without 
Electric Eyes and Tear Tape Mechanisms. Hoyssen, 
Scandia, Hudson Sherp Models 2W8 and 2W10 
Wrappers. U.S. Bottiers 16 Head Automatic Rotary 
Stoiniess Stee! Filler. Standerd Knopp Mode’ A 
Vertical! Wraporound Lobelers, like new. Standard 
Knepp 429 Carton Seclers with Compression Units 
Package Machinery Model TWC Polyethylene Trans- 
wrap with Scole Feed. Fitzpatrick Models D and K7 
OVER 5,000 MACHINES IN STOCK— 
Dryers, Fillers, Sifters, Grinders, 
Cappers, Pulverizers, Pockaging Machines, Carton 
Sealing Machines. Write, Wire, Phone Collect for 
Details and Quotetions UNION STANDARD EQUIP- 
MENT COMPANY, 318-322 Lofayette Stree?, New 
York 12, N. Y. Phone: CAnal 6-5334. 

FOR SALE: 16 Stainless Tonks, from 500 te 3000 
gal., vertical and horizontal, some agitated, atmos- 
pheric or vocuum type. Specify your requirements. 
119 cw. ff. stoiniess double ribbon powder mixer; 
Three cylinder stainiess Votetor; Thirteen stainless 
Heat Exchongers 25 to 250 sq. ft.; 2° x 6° Stokes 
stainless Rotary Vaccum Dryers; Roll Dryers; Vacuum 
Pans Homogenizers; Plate Exchangers. Best Equip- 
ment Compony, 1737 W. Howard 3t., Chicago 26, 
itt. AMbassodor 2-1452 


Comminuters 
Mixers, Lobelers 








a Scott 3-Sieve Hydro Geored Grader, Mode! 

3 h.p., 220/440 volt, 60 cycle, 3 phase, 
9/32", 10/32”, and 11/32” perforated sieves. 
Griffin Mfg. Co., P.O. Box 1618, Muskogee, Okla. 


FOR SALE: 2K-8 Stoiuless Fitzmill; 3000 gal. Stain- 

less Stee! horiz. sanitary milk tanks. Buflovok 

stainless stee! double-effect evaporators, 1000, 

600 sq. ft. (6) 36” Aluminum Filter Presses. 4,500 

gallon vertico! stoiniess steel tonks. Buflovok 

42” x 120” double drum dryers, 

York Freon 12 compressor 6-3/4 x 5, 40 ton. SEND 
INQUIRIES. PERRY, 1405 N. 6th S., 

Phila. 22, Po. 





FOR SALE: Spot Labeling Mochine—Used, rebuilt. 
200-250 cpm. Geed condition. Min. 1-1/4" dia.; 
max. 4-1/2” dia. Mfg. by Jagenberg; Simplex 
Filler—Twin-piston 8° lug type conveyor. Stainless 
stee! fitted with 2-oz.-10-oz. cylinders; can be fitted 
for larger containers. Motor drive—excellent condi- 
tion; Unscrambler—30” disc; motor drive; unloading 
station. Complete—good condition; Hand Labeler— 
Atlantic Model #3, Ser. #256, with base. Write: 
CAMCO SALES, 5105 S.W. 45th Ave., Portland 1, 
Oregon 





FOR SALE—Dry Bean Canning Line, A-1 condition, 


S. E. Mighton Co., Bedford, Ohio. 


POSITIONS WANTED 








QUALITY CONTROL MANAGER for large progressive 
west coast food manufacturer. Age 35 to 45. Grodvu- 
ate chemist with M.S. in Food Technology. Strong 
background in fats and oils and flexible packing 
moterials required. Experience in quality contro! of 
potato chips, corn chips, moyonnaise, peanut butter 
and nut meats helpful. Resume with salary require 
ments to Box 1126! 


BROKERS EXTRAORDINARY specializing in disposing 
of irregular, as is, discontinued, dents, and surplus 
canned goods. Foods or nonfoods. Calling on govern- 
ment purchasing ogencies, discount howses and sol 
voge outlets. Will not interfere with your regulor 
soles representatives. Lorge or small lots. any label 
Sell for principle or purchase outright FOB your 
warehouse. Mail somple ond information on offering 
to GENEAL BROKERAGE COMPANY, 305 Flint Sto- 
tion, Los Angeles 57, California. REpublic 2-6144, 
Ext. 8 


Pickle man-Food Technologist 
phases of 


POSITION WANTED» 
B.S. with extensive experience in al! 
pickle monvufocturing. Box 21261 





MAINTENANCE ENGINEER: Energetic engineer to 
take chorge of all maintenance and new machinery 
installations in Food Processing & Canning Plant. 
Experience essential. Salary commensurote. Box 
31261. 


FOR SALE—MATERIALS 
AND SUPPLIES 








Buy Direct and Save 
Repair or new—box sides and bottoms, from 
certified exterior plywood, cut to your spec- 
ifications. No order too small or toc lerge 


PLYSIZE, INC. 
7 So. Monroe 


HOwerd 
Teedaen, Collf. 


6-4523 
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€4 COMING EVENTS CALENDAR 


December 


4-5—Tri-State Packers’ Assn., annual 
convention, Ben Franklin Hotel, 
Philadelphia, Pa. 

5-7—Institutional Food Manufacturers 
Assn., annual meeting, Edgewater 
Beach Hotel, Chicago, II. 

5-8—New York State Canners & Freez- 
ers Assn., 76th annual convention, 
Hotel Concord, Kiamesha Lake, N. Y 

9-13—Natl. Food Brokers Assn., 58th an- 
nual convention and national sales 
conference, Chicago, II. 

10-12—Ontario Food Processors Assn., 
annual convention, Royal York Hotel, 
Toronto, Ont., Canada. 


January 


8-9—Michigan Processors Raw 
Products Conference, Michigan State 
University, East Lansing, Mich. 
8-9—Northwest Canners & Freezers 
Assn., annual convention, Olympic 
Hotel, Seattle, Wash. 

11-12—Canners League of California, 
39th annual fruit & vegetable sample 
cutting, Fairmont Hotel, San Fran- 
cisco, Calif. 

14-20—Rutgers Food Science School, 
Empress Motel, Asbury Park, N.J. 


Merchandising Calendar 


Jan. 1-Mar. 30; Louisiana Yam Supper 
Season (Louisiana Sweet Potato Com- 
mission, P. O. Box 132, Opelousas, 
La.). 


Jan. 15-Feb. 15: Prune Cake Promotion 
(General Mills, Minneapolis, Minn. & 
Calif. Prune Advisory Board, Room 
334, World Trade Center, San Fran- 
cisco 11, Calif.). 


Jan, 25-Mar. 1: Hot Cling Peaches for 
Cold Winter Days (Cling Peach Ad- 
visory Board, 153 Market St., San 
Francisco 5, Calif.). 


Feb. 1-10: National Kraut and Frank- 
furter Week (Natl. Kraut Packers 
Assn., 202 S. Marion St., Oak Park, 
Ill.). 


1.F.T. Sections Calendar of 


Western 

So. Calif.: Dec. 13, 6 p.m., at Rodger 
Young Auditorium, Los Angeles, Calif., 
John Blaine, Jr., president, Del-Vac 
Engineering, Ingiewood, Calif., on 
“Freeze Drying of Foods.” 


Midwest 

Ames: Jan 15-17, at Iowa State Univer- 
sity, Ames, subject will be “Civil De- 
fense for the Food Industry.” 

Chicago: Dec. 11, 6:30 p.m., at Como 
Inn, Wine Advisory Board on “Wines.” 
Annual Christmas Party. 

Great Lakes: No December meeting. 

Kansas City: No December meeting. 


Minnesota: Dec. 14, 6:30 p.m., at Jax 
Cafe, Minneapolis, Dr. H. W. Schultz, 
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19-20—National Preservers Assn., an- 
nual meeting, Galt Ocean Mile Hotel, 
Ft. Lauderdale, Fla. 

21-24—-National Canners Assn. & Can- 
ning Machinery and Suppliers Assn., 
Americana Hotel, Bal Harbour, Miami 
Beach, Fla. 

24-27—Assn. of Institutional Distribu- 
tors, annual convention, Royal Orleans 
Hotel, New Orleans, La. 

29-Feb. 2—Double Seamer Short Course, 
Oregon State University, Corvallis, 
Ore. 


February 

5-6—California Freezers Assn., annual 
convention, Jack Tar Hotel? San 
Francisco, Calif. 

11-13—Canadian Food Processors Assn., 
annual convention, Bayshore Inn, 
Vancouver, B.C., Canada. 

12-14—Ohio Canners & Food Processors 
Assn., annual meeting, Deschler Hil- 
ton Hotel, Columbus, Ohio. 

12-16—Food Processors Short Course, 
2nd session, Oregon State University, 
Corvallis, Ore. 

22-23—Ozark Canners, Processors, 
Brokers & Supplymen Assn., annual 
meeting, Colonial Hotel, Springfield, 
Mo. 


Feb. 1-29: Frozen Potato Month (Frozen 
N. 


Potato Products Institute, 333 
Michigan Ave., Chicago, IIl.). 

Feb. 2-17: Take Tea and See Week (Tea 
Council of the U.S.A. Inc., 16 E. 56th 
St., New York 22, N. Y.). 


Feb. 16-22: National Cherry Week (Natl. 
Red Cherry Inst., 747 Deerfield Rd., 
Deerfield, Ill.). 


Feb. 25-Apr. 15: 15th Annual Cling 
Peach-Cottage Cheese Promotion 
(Cling Peach Advisory Board, 153 
Market St., San Francisco 5, Calif.). 


Mar. 1-31: Cottage Cheese & Prune Pro- 
motion (American Dairy Assn., 20 N. 
Wacker Dr., Chicago, Ill. & Calif. 
Prune Advisory Board, Room 334, 


Meeting Dates 


president, IFT, on “Out of Tomorrow’s 
Market Basket.” 

Philadelphia: Dec. 5, 6 p.m., at Casa 
Conte Restaurant, Easton Rd., Glen- 
side, Pa., Dr., H. W. Schultz, presi- 
dent, IFT, on “Out of Tomorrow’s 
Bread Basket.” 

Wisconsin: No December meeting. 


Eastern 

Maryland: Dec. 8, 7 p.m. at Penn Hotel, 
Towson, Md., Christmas Party and 
outgoing chairman’s address—Mr. War- 
ren Anderson, food technologist, Han- 
over Canning Co. 

New York: No December meeting. 

Northeast: December meeting, 5:30 p.m., 
at Arthur D. Little, Cambridge, Mass., 


March 

4-7—National Assn. of Frozen Food 
Packers, annual convention, Palmer 
House, Chicago, Ill. 

9-10—10th Annual Food Technology 
Short Course, sponsored by St. Louis 
and Kansas City IFT sections, Uni- 
versity of Missouri, Columbia, Mo. 

18-20—Canners League of California, 
58th annual meeting, Santa Barbara 
Biltmore, Santa Barbara, Calif. 

25-Apr. 10—Ist International Spanish 
Food Products Fair, Murcia, Spain. 


April 

6-7—New York-Pennsylvania Tri-States 
Canners Sales Conference, Shelbourne 
Hotel, Atlantic City, N.Y. 

6-8—South & Southwest Frozen Food 
Assn., annual meeting, Shamrock 
Hotel, Houston, Texas. 

9-12—American Management  Assn., 
31st National Packaging Show and 
conference, New York City Coliseum 
and Hotel Roosevelt, New York City. 

26-28—National Peanut Council, annual 
convention, Statler Hotel, Washington, 
DL. 

27-May 2—National Fisheries Institute, 
annual meeting, Roosevelt Hotel, New 
Orleans, La. 


World Trade Center, San Francisco 
11, Calif.). 

Mar. 4-10; National Peanut Week (Natl. 
Peanut Council, Bender Bldg., Wash- 
ington 6, D. C.). 

Mar. 7-Apr. 22: Pickles’n Fish Flavor 
Pals (Natl. Pickle Packers Assn., 202 
S. Marion St., Oak Park, IIl.). 


Mar. 18-24: National Rice Week (Rice 
Council, 3917 Richmond Ave., Hous- 
ton 27, Texas). 

Apr. 1-30: Cereal & Milk Spring Festival 
(Cereal Inst., Inc., 135 S. LaSalle St., 
Chicago 3, IIl.). 

Apr. 22-28: Honey for Breakfast Week 
(American Honey Institute, 114 N. 
Carroll St., Madison, Wis.). 


Dr. L. A. Seder, consultant, Malden, 
Mass., on “Quality Control.” 


Washington, D.C.: Dec. 6, 6:30 p.m., at 
Lafayette Hotel, Washington, D.C., 
D.C., Dr. H. W. Schultz, president, 
IFT, on “Out of Tomorrow's Market 
Basket.” 


Southern 

Bluegrass: No December meeting. 

Dixie: No December meeting. 

Florida: Dec. 1, 8 p.m., at Florida Room, 
Citrus Bldg., Winter Haven, Fla., Dr. 
Herbert Goldberg, American Optical 
Co., Buffalo 15, N.Y., on “Various 
Aspects of Refractometry as Related 
to the Food Industry.” 
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@ THE EDITOR'S PAGE 


Price Cutting Isn’‘t Necessary on Processed Foods 


This is the time of year when seasonal food packers 
look with disturbed eyes at ominously-large production 
and carryover figures when rumors of deals and 
concessions are thicker than hair on the back of a 
dog and when every processor has a plentiful sup- 
ply of reasons why he should cut his prices. 

This, therefore, is a time when it is appropriate for 
me to remind you that one of the reasons why the 
processed food business was established was to do away 
with the need for slashing your selling quotations—to 
make it possible for growers and packers alike to re- 
ceive a fair return on their investments in money and 
in effort regardless of the whims of Nature 

Let’s take a brief look at this aspect of the canned- 
dry-frozen-glassed food industry 


Problems with Supply and Demand 

Every business in the free-enterprise system of the 
United States is, of course, answerable to the law of 
supply and demand. When production outstrips de- 
mand in any line of goods, a downward pressure in 
prices tends to develop 

In most enterprises, this situation is cushioned by 
the ability to warehouse surplus stocks for reasonable 
periods of time. If more Chevrolets or Chryslers are 
made in a month than are sold, this does not result in 
an immediate reduction in price. Instead, the extra cars 
are held over to the next month, and new production 
is cut back accordingly 

In the case of food, for a long period of time this was 
not generally possible. Grains and some vegetables and 
fruits could be stored for weeks or months, but eventu- 
ally deteriorated, and most other commodities—dairy 
products, meats, poultry, fish, vegetables, fruits, pre- 
pared foods—had exceedingly limited life spans 


Effect on Prices 

With these perishable items, price fluctuations were 
(and still are) drastic. Because of a sudden glut, the 
product of a year’s effort could become worthless over- 
night 

One of the major reasons for the establishment of the 
processed food business was to eliminate these sudden 
ups and downs in market pressures, with their conse- 
quent wastage of both goods and the effort to produce 
them. By canning or freezing or otherwise preserving 


foods, it became possible to warehouse them like other _ 


non-perishables. This leveled out supply and demand, 
and—in theory, at least—did away with the need for 
sharp changes in selling prices. 

This does not mean that the law of supply and de- 
mand has been repealed. But it does give us a choice 
as to when we adjust the one to the other. And it also 
gives us a choice as to how—by cutting prices, by in- 
creasing promotion, by reducing production next season, 
by finding a new market for the excess 

It seems obvious that we should try all of the other 


possibilities first before we turn to price reductions. 


Make and Keep a Promise 

Suppose your pack of peas this season is 25% above 
normal, and that the industry as a whole is in a similar 
situation. 

Why not inform your brokers and other outlets of 
this situation, in all frankness, and then tell them that 
you are arbitrarily withdrawing 20% of your pack— 
equal to the surplus of production over indicated mar- 
ket—and that you will sell it only in channels you 
have not served in the past? Tell them, further, that if 
you do not dispose of the surplus in these new markets, 
you will plan to reduce your next year’s pack according 
ly. 

Then make a determined effort to move the surplus 
in export, or in a domestic market which is not con- 
suming a normal amount of this item. Back up your ex- 
porter or broker with advertising funds, and with your 
own sales efforts. Meanwhile, hold the price line on the 
pack you will be selling in conventional channels. 


How New Markets Are Found 

If you handle this two-level marketing project in- 
telligently, you may open up a permanent new outlet 
for your company. 

If you aren’t this fortunate, at least you may be suc- 
cessful in removing the surplus merchandise from the 
market temporarily, and in making it easier to move 
your normal quantity at proper prices. 

In either case, if you stick to your promise, you will 
demonstrate to your trade that they can depend upon 
you to keep your word. A good reputation isn’t exactly 
the same as money in the bank, but it’s the next thing 
to it. 


There’s No Profit in a Loss 

If your efforts are to no avail, and you have to reduce 
your pack next season because of your carryover, 
chances are you will still be better off than if you had 
cut your prices—and so will your industry as a whole 

If you knock 10 cents a dozen off your current quota- 
tion, this can be reflected in the prices on 30 million 
cases or more of canned peas, for example. By your 
action, therefore, you will have cost the industry six 
million dollars. This is a heavy responsibility for you 
to take 

Next time you think about cutting your prices, there- 
fore, remember that the processed food business was 
created in part to make it unnecessary for you to take 
this step, by permitting you to hold your pack for a 
better selling time, or move it to a better selling place. 

Try everything else before you sell your fine food 
products at a loss. 

El Stark 
Editor 
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insurance protection... 


geared to the needs 


of the industry... 


For 54 years, CANNERS EXCHANGE has been totally geared to 
serving the Food Processing Industry . . . providing the best 
source of protection against Loss . . . with policy forms and cov- 
erage designed to fit individual needs. 


here are e Broad and comprehensive 
only © Personalized service from the 
CANNERS Warner trained field staff. 
EXCHANGE 

e Cooperative, sympathetic han- 
can provide 

dling and prompt payment of 

for your loss claims. 


insurance 
program: © Lowest net costs — consistently 
—for the industry. 


e Outstanding safety protection 
and rate engineering service. 


© Modern, efficient canned goods 
reconditioning service. 


Why not gear these CANNERS EXCHANGE advantages into your 
insurance program? Write us, today. No obligation, of course. 


‘): Canners Exchange - 


managed by 
LANSING B. WARNER, INC. 
4210 PETERSON AVENUE, CHICAGO 46, ILLINOIS 
54 YEARS OF SPECIALIZED, DEPENDABLE INSURANCE 





Choose the right metal 
package for your product 
from.... 




















You must present your product to the buying public 
in the most suitable package possible if you expect 
a maximum of sales and profit. Heekin Cans, plain 
or lithographed, will do just that for you. Heekin 
designers and engineers will produce a package for 
our product and your profit . .an economical metal 
ie with outstanding sales appeal. This is the Product Planned 
result of Heekin Personal Service. Call Heekin now. CAN ty 


THE HEEKIN CAN CO. PLANTS IN OHIO, TENNESSEE & ARKANSAS—SALES OFFICES; CINCINNATI, OHIO; SPRINGDALE, ARKANSAS 




















